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~ Featured Master Gardener ~ Jo Lamey~

-Send your submissions Jo Lamey Gardens in Briarwood,
for newsletter toymas- ~ Lovec
tergardener@gmail.com ) )
by August 15 for the Oh gosh, Jo_gushed as soon
next issue. start_ed gardening. Her dad had
shelling peas before she can r
; . practices giving away produce,
i . father did with their neighbor
§ Elizabeth Waddington list for rhubarb next s . |
o pring!
§ Sheri Kisch . Jo acknowl edges that soil |in
§ Ann Guthals . 'hood differs greatly from west
§ Ann McKean /'grew up. Her parents had an ac
§ Bess Lovec her spouse abandoned attemptin
§ Corinna Sinclair of Billings. B rbiaasrewdo osdo ihla sa nad csliatys at a hi ghe
§ Donna Canino town, so acknowledging our microclimates pro
§ Kristine Glenn everything, and Jo and her husband amended t
§ Temia Keel cus mainly on flowers, both perennials and a
§ Tracy Livingston Veggies they acquire at the Farmers' Mar ket ,
Contributors: dener (MG) booth. _ _
§ Amy Grandpre Her most recen.t perenni al s are astil bes, wi
§ Elaine Allard where! such as in Nor;h Carolina and Col or ad
§  SuriLunde al_so is captivated this season by.an _an.nual
Nei ther of wus could muster the scientific na
inadvertently | eft her a buckeye tree, produ
; . . tism when carried in pockets rather than dig
Inside this issue: thought was a spirea bush, but it's called a
. . ,Clearly a visit to Jo's yard would be a flii el
MG I ntervieweefeproad lvari ety of growth.
Importance of She includes ubiquitous flowe | 0\
PoIIlnatorsééégéeér.aénizums, and
Moss Mansion, zinnias, while punctuating th ang
Rewardseeéeééeeé.cannads. She just stores the c lia
Tomato recipesPesf i4n a cool place over the : su
Swap Meeteééeeéfame back for her, but she sh ey
Book Revieweéé.e#stéer| Y | ocation. It's amazin Na /g
Tree Pruningéédoi-rfg ésuc’h extensive gardening s “partic
MG in Community, election season. Having trained at MSU and a
Classifieds eLrey¥ .tthatd performs market analysis.
Arbor Day éeeé. go. allores Amy Grandpre's |l eadership style i
MG at Library &nd ésfhe €ldjoyed the instructions of Bob Wick
I ris Garden Todlrésses.. .Shlel really has no complaints or 'sug
English GardenCréréiést. masl2gat hering, volunteering at the fai
Links ééééééélgardein in Park City. She prioritizes her app
Food Sharing, er kills trees or shrubs. And the camarader:.
Board News éééderéestlibmat ed.
Li ke any great gardener, Jo has her share ¢
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could not be overcome, and now, with her abu
shade, although the moss proliferates.

Her roses are struggling this season while t g
season really prospers from all the recent m
of helpful products One inch of soil pep ho

Her advice to new gardener s: get out there

recognizes that the benefits grow well beyon
Gardening helps her decompress and meditate. -
with it are reciprocal, or maybe even wunbal a
to me far more than | give to it, and Jo rad|
I hope you do soon!

Importance of Pollinators

When people think of pollinators they usually think of bees, but small mammals (including bats), birds, butterfliedjesptegties,
and even wasps all contribute to the web of life through pollination. These animals are part of this magnificent pastitbrgtapts
and we are too. Of course there would be no pollinators without plants to pollinate, so we can use our love of gardetzike 4n
active role in this beautiful dance of life by learning as much as we can to understand how it all works and using #ulggktmwl
increase not only the pleasures of gardening in our own back yards (and our front yards!) and beyond, but also to ityearibnal
actively play a role in contributing to their survival, and in turn, ours. Knowledge is power.

We could not survive without plants. Plants feed us, and the animals that feed us. Plants provide the oxygen we begatiabiTh
lize and enrich the soil in which they grow, help keep our waters clear and feed and shelter the wildlife all aroundinsorBaire
crucial to the reproduction of most of those plants and are directly responsible for a third of our food. Flowering antsluce
through the transfer of pollen from the male part of a flower (the stamen) to the female part (the stigma) which then @ celeds.
More than 75% of all flowering plants rely on animals for pollination, and thus, their reproduction. Conversely, thopeliaaters
rely on plants for their survival.

We are all tied together in this intricate ecological community. The ways we can contribute are myriad, but do
o N not have to be difficult. As Master Gardeners, we are uniquely positioned to consciously harness our knowledg
9 w '\ and passion for gardening to protect our pollinators and improve the quality of our lives and our community.

’E’ : 2| We can plant whole pollinator gardens (and register them with the Million Pollinator Gardener Challenge
) &/ (http://millionpollinatorgardens.org/like the Amend Park Community Garden did) or simply incorporate the
é);d nc"(@ types of plants that most benefit our local pollinators, bearing in mind that native animals evolved with and are
e

most adapted to native plants. Remember too, that those nasty caterpillars eating our flowers and veggies (anc
feeding our birds) turn into beautiful butterflies, so try to share a little with them. | beg the caterpillars on my
roses everyday not to eat too much! Use your valuable knowledge of Integrated Pest Management to limit your use of chemicals
whenever possible. When planting for bees, remember to include plants that flower at different times during the growingrsgaso

try to plant in groupings of the same plant if possible. Experiment with plants that attract a variety of pollinatonsasdhbre

what youdve | earned with your fellow master gar deneaorsuco- Ch
pia of other websites on the topic for ideas and specifics.

We dondt -landseape ourgards  help our pollinators; the sum of the small changes we all make together in ouclkapproa
to gardening can make a powerful difference in our quality of life now and the future.

http://pollinator.org/pollinators

https://www.fws.gov/pollinators/
http://articles.extension.org/pages/19581/conserpmitinators:a-primer-for-gardenersttps://web.extension.illinois.edu/hkmw/

downloads/60284.pdf

https://www.nrcs.usda.gov/wps/portal/nrcs/mt/plantsanimals/pollinators/
https://www.fs.fed.us/wildflowers/pollinators/
http://millionpollinatorgardens.org/

Goulsen, Dave. A Buzz in the Meadow. New York: Picador, 2014
Tallamy, Douglas W. Bringing Nature Home. Portland: Timber Press, 2007

~Submitted by Ann McKean


http://millionpollinatorgardens.org/
http://pollinator.org/pollinators
https://www.fws.gov/pollinators/
http://articles.extension.org/pages/19581/conserving-pollinators:-a-primer-for-gardeners
https://web.extension.illinois.edu/hkmw/downloads/60284.pdf
https://web.extension.illinois.edu/hkmw/downloads/60284.pdf
https://www.nrcs.usda.gov/wps/portal/nrcs/mt/plantsanimals/pollinators/
https://www.fs.fed.us/wildflowers/pollinators/
http://millionpollinatorgardens.org/

MOSS MANSI ON NEWS Page 3

Moss Mansion Features Summer 2018 Farm to Table Exhibit

FARM TO TABLE: Family and Fo
Family diaries are among the interesting documents to be found in the Montana is an accompanying a
archives at the Moss Mansion ig,RBjiblings: ¢ 0
numerous, she wasndét big on papjmnt.l Lol d
Even so, it is clear she enjoyed baking, and together with several co@%hﬁ:' Tﬂe‘gii[]tl%;lek}lto%ﬁ%rez’su s-
books and recipe boxes itds cl {a.arbgl.’t?gh&tttd.’t.f:o.o’\?’ o
family traditions. After exploring the subject for the last couple of amabit 3|/ and tradition in Montan
years, staff at the Moss have Q8&8lRrshioRYgarsTyvg o

mer exhibitd FARM TO TABLE: Family and Food in the Yellowstonedimensional works in a variety of o S _
Valley. media and styles are included in the exhibition which will be on view to

a local, national, and international population from May 2018
September 2018.
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The exhibit explores the concepts of farming, agriculture, cooking,
sustainability, and tradition in Montana over the last 150 years in the
Yellowstone Valley. For the Moss family, like all of Billings, local agri
ture and food traditions were integral to daily life. In this exhibit visi-
tors will find original farm equipment used on the agricultural land

owned and developed by PB Moss, Moss family recipes, and insight
PB6s entrepreneurial spirit an
agriculture. Stories will be shared from local families and tribes abo
their own experiences and food traditions that have developed in th
local area. Visitors can also expect to learn about contemporary pro
ducers and how local agriculture continues to be part of the fabric of
Yellowstone Valley life in 2018. We have partnered with Yellowstone
Vall ey Citizens Councilds Food Hub to connect
those local producers. Watch our calendar for upcoming dates for foddf°an Farming From Garden to
and agriculture events related to this exhibit in 2018. Mason Jamuilt by Elizabeth Waddington

~ Written by Jennette Rasch,
submitted by Corinna Sinclair

was deeply tied to

our community |with

HARD WORK AND REWARDS ~ CONGRATULATIONS TO ALL

Yellowstone County Pin Rewards:
Cindy Roesler Fay Danielsen Steven Pottenger

$25 for 400 volunteer hours:
Sharon Yazak

$50 for 600 volunteer hours:
Mary Davis Sheri Kisch

Level 2 certified:
Brian Godfrey

MORE KUDOS

- Some really hard work went into our Square Foot Demonstration garden on our work

of weed attackers, and let me tell you, we had an explosion this year.

Thanks to Beth A, Cindy R, Elaine A, Joyct
M H, Marilyn L, Rick S., JoAnne B., Cindy R.,” — —
‘ ~ Sheryl Mc, and Sherry D. for all the weed & [ '3 i '5‘)

free beds you worked hard to provideeée T X T\ \ 5 SR
hand with the box building, etcAlso thanks to Rebecca S. and Marilyn L. for your h: e
at the Greenhouse Education Centerknow Joann & Cory G. appreciated all your hi
very much.

If you get the chance, please come out and see the changes our volunteers have
theMetra. | t s most | mpressive.
~Submitted by Amy Grandpre



First Frost Date ~ about Sept 20, though, this is Montana.

Page 4 Tomato Recipes

All Those Tomatoes Spaghetti Sauce (AKA Stephanie's Freezer Spaghetti Sauce, All Recipes)

4 chopped onions 2 tablespoons dried basil

2 cloves garlic, minced (or 4 tablespoons fresh)

1 cup chopped green pepper 1/4 cup chopped fresh parsley
1/2 cup vegetable oil 1/4 cup sugar

16 cups chopped tomatoes 2 tablespoons salt

2 tablespoons dried oregano 3/4 teaspoon black pepper

(or 4 tablespoons fresh oregano) 6 oz tomato paste

bags (quart sizeadd one can tomato paste when ready to use).

kkkkkkkkkkkkkkkkkkhkhkkkkhkhkhkkkkkkkkhkkkx

Fresh Tomato Salsa, All Recipes

3 cups chopped tomatoes 2 thsp fresh lime juice

1/2 cup chopped green pepper 4 tsp chopped fresh jalapeno pepper

1 cup onion, diced 1/2 tsp ground cumin

1/4 cup minced fresh cilantro 1/2 tsp each, kosher salt and black pepper

Stir together in a bowl and enjoy!
(I sent in a different one last year...)
R Rt T T e e e e e S e S S R R R P S P P e it e e e e e e e o
Homemade Pesto Pizza :
Pesto Sauce https://www.marthastewart.com/341411/pesto

Use fresh herbs such as parsley, oregano, mint, basil, rosemary, cilantro in combina
your taste. Chop to make 2 to 3 packed cups. Add a clove of chopped or pressed gal
1/4 cup chopped toasted nutspine nuts, walnuts, almonds, pistachios, or macadamiéss
cup extravirgin olive oil or other light oil, and about 1/4 cup Parmesan cheese. Combi
and pulse in a food processor until finely chopped and of a thick, {iasteonsistency. &
Season with salt and pepper. Store up to 1 week.

Pizza Crust (Pioneer Woman) http://thepioneerwoman.com/cooking/pizeee-
a/

1 tsp or 1/2 packet active dry yeast
1 1/2 cups warm water

4 cups flour

1 tsp kosher salt

1/3 cup olive oil

Sprinkle yeast over warm water and let it bubble. Combine the flour and salt in a mixing bowl. Drizzle in olive oil and stir
until just incorporated. Drizzle yeast/water into flour mixture then knead until soft dough forms. Coat a bowl! with olive
oil and turn the ball in the bowl to coat. Cover with a moist towel and let rise in warm location for an hour, or store in
refrigerator up to two days. Preheat oven to 500 degrees. Divide dough (makes two medium pizzas) and spread on oile
or greased pan or stone. Lay toppings on dough (sauce, meats, cheeses) and bake on center rack 8 to 10 minutes or ur
edges are golden brown.
Spread dough with pesto, using oil to thin if necessary. Choose toppmgdavorites are Romano, mozzarella, cheddar,
and/or ricotta cheeses, pepperoni, Canadian bacon, breakfast sausage, chicken, artichoke hearts, mushrooms, olives, t
burger, green and red peppers, fresh tomato.

That's what | have for nowenjoy your summer!

~ Submitted by Corinna Sinclair


https://www.marthastewart.com/341411/pesto
http://thepioneerwoman.com/cooking/pizza-ree-a/
http://thepioneerwoman.com/cooking/pizza-ree-a/

Got Rhubarb? Page 5

) Rhubarb Chutney

Mix together in a saucepan:
¥, c. cider vinegar
1 % c light brown sugar
Boil together and ADD:
8 cups chopped rhubarb
1 cup either raisins, craisins, or currents
Y, c. chopped fresh ginger
3 cloves garlicchopped

Salt and pepper to taste
. Add chopped nuts if desired.

Seal in jars or store in refrigerator up to-8 weeks.

Especially good with pork.
~From Gwen Rock, submitted by Elizabeth Waddington

Burgers and brats, plant starts, gard.
supplies and camaraderie at the Mel
-% Park Master Gardener demonstratiol
%2 gardens on a beautiful spring evenin®
“Oh, dondt forget 'S

Gardening is learning, learning, learning. That's the fun of them. You're always learning. Helen Mirren
Read more athttps://www.brainyquote.com

D1 610 W Rl Gl WO L 52 MW D b ((([ 9 ¢ ¢ O w

Enjoy the Yell owstone Master Gardener quarterly newslettel
archives. Find |l ocal interviews, interesting articles, ta:
and more. Save the URL in your favorites or bookmark it f
connected device. Comment, share ideas, and encourage ot h:¢
www. vel |l owstonemastergardenernews!| etter. wordpress. com

You can contact Corinna Sinclaieanfbgan@halveo angmquesti on:


http://www.yellowstonemastergardenernewsletter.wordpress.com
https://www.brainyquote.com

PAGE 6 Our Native Bees By Paige Embry

E‘:any Obeed and most people think of honley I
' the plight of honey bees in recent years as the number of hives declines and people worry
~about getting crops pollinated by travelir

rrrrrrr Our Native Bees s about t Hdhe datvesh Elan€y béesagemot native to
NORTH AmERIcAs TR Americdl they come from Europe. There are over 4000 species of native bees in the|U.S.
POLLINATORS AN THE H and Canada. The author, in part, wrote this book to answer the question of whether the
PAIGE EMBRY natives can fill in adequately to pollinate our plants if the honey bees disappear.
\
“ R, The first half of the book is devoted to the relationship of bees with agriculture and speaks
1?"6“ — = to the question of whether natives can fill in for honey bees, and the second half is about
‘y‘ the natives themselves, as well as ways to increase habitat for all bees. Along the way, eve-
‘s’} ry page is filled with interesting and caj
bees and facts about bees that we woul|{dnoHt
and being solitary is normal for native species. Many natives are small, even as small as a grain of rice. Most native bee:
dondét sting. And the majority of flowering plants|rel

The book is filled with page after page of gorgeous photos of bees. The photography is
lutely spectacular and as fascinating as the narrative.

Both food (think flowers) and nesting sites are important to encouraging healthy native &
populations. When we think of creating a b&éendly garden, we mainly think of the flowerfils
we can plant. The author points out that provid
ing nest opportunities is just as important (and
someti mes can be oOuns
There is an important chapter devoted to maki
golf courses and lawns more bégendly in ways
that support the bees and are still usable and enjoyable to the people. In|the
first part on bees and agriculture, she describes how large fields with mono-
crops, herbicide usage and machine tillage are hard on all kinds of bees and
she describes a farm with smaller, more diverse operations and why this en-
courages diversity of bees as well.

— T
4

The more we understand the natural world in and around our gardens, th
better we can garden in ways that support that world, as well as grow foo
and provide beauty. Learning about our native bees is a good place to start.

Book Review by Ann Guthals

(o {]

Metra Park Demonstration Garden Improvements
‘First, the 46x406 beds are no longer slightly raised, Hut
i seating areas and just looks gre&écond, the paths at both the Square Foot Garden and the Greenhouse Education
;Center are now weed free and covered with weed barrier

:Special thanks all the hard working Master Gardeneris w

i First and foremost Joann and Corry Glasser, instrumental in getting the 4x4 box lumber and the walkway scoria, also lined
tup a Ditch Witch to haul and spread the scoria (sawviing
i faster. Also hard working and dedicated in placing weed mat, moving lumber in place, and moving soil: Brian (lots of soil

: shoveling and moral support), Casey (lots of timber lifting and placing), Merita (professional weed mat layer), Roy, Rick,
iand Ron & Charlie Hendricks (made sure those measurieme
' these folks did somuchmordnd t hen we had a surprise helper showi upeé
: Murry Lyda! So great to have him back at the square foot gardens doing his tlliANKS SO MUCH MURRYWe !

i miss you.)

i Was so elating to see our volunteers pull together and get so much done so quiiidysure work good together, and
'makes the saying oONone of us can do as much as all



~ Tree Pruning: Less fear with practice ~ PAGE 7

Pruning. The word strikes a certain terror in those of us who Iové EVENTS:

¥ our plants but fear doing anything that might harm, disfigure or di Thursdays
courage them, although we know it is good for maintaining the ' June 21/ Oct 4

health, vigor and appearance of the plant. You know who you are  Healthy By Design
. Farmersd Mar

- Some of us who had tried pruning have discovered hidden talerf;t: Southpark
- making branch cuts look like they were gnawed off by teeth or i Saturdays
° shaping a Picasssque lopsided pine tree. Others, frozen by fear July 213 Oct 6
\‘prun|ng, surrendered by | etti DowntownBiling- ub
more beautiful each yeard oni Farmer ds Mar|
iIn April, a tree pruning workshop covering basic cutting techniques and introduction to the requwed t July 10

YCMG Association
for the job was attended by a group of Master Gardeners and some spouses who were gently coercl meeting at 5:30

' ‘be there. It was hosted by Pat Plantenberg (seriously, it is his real name), the Montana Director of th pm. If interested call
- Rocky Mountain Chapter of the International Society of Arboriculture (RI88) and 2017 RMCSA Ar- E on location.
“borist of the Year, who obviously knows trees and pruning tools. His lopping shears are called Clndl

-August 16 -18.
Geddlt’?Cmdl Lauper, haha. : Level 3 Master Gard-

: ' ner Class will be held
i After inspecting the tools we brought (my new lopping shears did not pass muster, my ancieﬂnband in Bozeman If inter-

-down bypass pruners did), Pat introduced us to various equipment for successful branch cutting suc ested call Amy.
! bypass pruners, lopping shears, pole bypass pruners and hand saws. Using sample trees, he then c

.. -August 31 0Sept 1
gstrated proper cuts based on his O6Deciduous 'BiIlIJigSsFlowerS?hOW

éWe were then allowed to try each equipment to practiq 4.,
i pruning skills while applying these steps on some of t
‘trees around Chiesa Plaza at MetraPark. Sawsall to ¢l
:tree suckers? Heck yeah! Pole bypass pruner to cut
:crossing branches? Done!

1 -Sept 11

' YCMG Association
 meeting at 5:30

' pm. If interested call
. on location.

é Many thanks to Pat for this educational and confidenc
' boosting workshop: for sharing his knowledge on corré
;tree pruning techniques, best practices, opportunity to
, use the proper tools and the handas experience. Tree Amy Grandpre for

:pruning may still be challenging but Pat convinced the dGardener s ¢
rattendees that with practice and common sense, any vigorous tree with a Napoleonic compulsionto T o wné e wamni n
:over the world, can be tamed. : Advanced Educa-

! ! tion tours and
i So next time you see this gardener carrying a sawsall and a newer Cindi, be prepared to hear a glee events.

O0ti mber!do yell. Submitted by Suri Lunde !

Be sure to read the
signature lines in
your emails from

On April 14,, Master Gar-
deners learned about
renovations and plans to

expand this nursery on the

i} West End at Hesper Road.




PAGE 8 MG education in the Community

Adulting 101 at the Billings Public Library

Amy helped launch a new library series designed to navigate your Adult years! FBomtR2e
afternoon, it was geared toward adult learners who want to expand their knowledge of intere
and useful topics. Amy shared a video abg*
showed the type of frame you can build, and then answered a variety of yard and garden qu
from an audience of 20+ adults. Questions ranged from how much water should | give my |
to what to do to ensure healthy tomato plants. At the end of the program, MSU Extension
handouts were available for participants to take home.

Pollinator Day at St Andrew Community Garden

St Andrew Community Garden and Pollinator Week

Master Gardner Dave Kimbell was part of the program at

St. Andrew Community Garden Pollinator Day event on June
23. He also did an interview with Terry Moore which is availa-
ble to watch on YouTubéhttps://youtu.be/IT7FF8SVAZM

The garden is in its sixteenth year and has 140 plots (it began
with 40)! It includes a mission garden from which produce is
donated to area social services.

MORE VIDEOS:\ ndrew Community:GardemsPollinator Week
June 23rd, 10-4pm

b o) 020/2829 B £ Youlube I3

: Cilantro Pesto Temia Keel
52 c loosely packed cilantro leaves
:3-5 garlic cloves

11/4 c olive oil

1 1/4 ¢ toasted pumpkin seeds

é red pepper flakes and salt to taste

1
: Purée in food processor until smooth.

i
i
1| have made this numerous times and freeze it in ice cube trays then put in a Ziploc in the freezer. | use it to season

isoups. chilis, or rice to accompany a Mexican dish, even over pasta with a sprinkling of feta or goat cheese. Idoa
+ similar thing with kale.

Free after midJuly
(if the weather cooperates and they
finally bloom so | can divide)

Do you buy o0club sizedd

The plastic containers are
perfect for kid project terrari-
ums and are used for various|
Master Gardener education
events.

Also dividing liyof-the-v al | ey pi psé. (~
K

Let Elaine Allard know if you
have plastic containers.
elaineswatergardens@hotmail.com

é.contact Elizabeth
waddingtone@gmail.com



https://youtu.be/lT7FF8svAZM
mailto:elaineswatergardens@hotmail.com

Billings Arbor Day PAGE 9
-

At 7:30am the twelve Master Gardener volunteestarted a cool morn-
ing assembling the four work and display stations at a very beautiful Opti-
mist Park in preparation for the4grade students that followed at 9am.

The first station was on the importance of pollinators of all kinds andl
" their relationship to our healthy eating and wellbeing as well as the im-
* | portance and benefits of trees to our world. They were then shown how
& to mix the ingredients for making seed bombs if they wanted to make more
at home. At the four tables the children began making the egg sized mud
seed holder and rolled them in colored chalk. They were then led to a
cleanup area and names were attached to their seed bombs.

Each class was given about 15 minutes with each of the other pregent-
ers before the noon time celebrities spoke to them again of the importance
of trees, the kind of trees planted many years ago in the beginning of the
park and what kind of trees would be planted that day.

~ Submitted by Sheri Kisch

Laurel Arbor Day

We had 200 Laurel 4th graders from both the public school, home school¢ S g / )
Baptist academy and New Life schdgle started with a BBQ, ceremony, 11 B

then tree planting. 9 trees were planted around the pond to give shade a
help anchor the banksThen 8 presenters shared their expertise on subjec
from fish, weeds, bees, fire safety, tree care, pests and electricaldihety-
dents enjoyed | earning more about
ing trees that will enhance the parks beauty. ~

Donors for this Laurel Tree Board sponsored event were
The Lions Club, NW Energy, DNRC, Yellowstone Bank,
Western Security Bank, Dynamic Design, ACE Hardware ,
** and Laurel Public Schools.

- ~ Submitted by LuAnne Engn




PAGE 10 ners at Billings Public Library

FAMILY FUN- MYSTERY NIGHT AT THE LIBRARY

Sharon Y. greeting guests. . Pat M. and actors Bee, Ron, Merita and Joann.

On Friday April 18, fifteen creative and ambitious Master Gardeners plus some
of their family members used the Community Room at the library to host a Family
Fun Night open to the public with approximately 50 people in attendance.

Educational displays on square foot gardening,
garden tools, wise water use, pollination, good
bugs, praying mantis, pine beetles and the Master
Gardener Program were set up around the room.
Those in attendance were told about the Master
Gardener program and treated to a short skit

oOWhat is this?6 in which they tried to deter
who was telling the truth. The main activity for _
the evening was getting the audience to solve the Casey D. and Cindy R.

Mystery at Orchard Manor as to why some plants
were not doing well and who was responsible.

Furthermore, there were childrends activit
dening prizes, and snacks. Guest went home with zinnia plants,
bulbs, square foot gardening packets and educational hand outs.
This educational and fun event was immensely enjoyed by the par-
ticipants as well as the volunteers.

~Submitted by Elaine Allard ~Photos by Joan Griffin

Vonnie heling with childrends activities.

Karen H. at geranium table

A

Pat answering questions about African Butler telling participants what he did
violets

Merita talking with young girl



