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Itõs September already and summer is coming 

to an end. For this newsletter I got to talk to 

Linda Rutherford. Linda is new to our group 

this year and is enjoying her experience with 

the Master Gardeners.  When Linda was a 

little girl she would watch her grandpa and 

mother work in their gardens, which started 

her love and interest in gardening.  After her 

father passed away, her mom did not have 

time for gardening so Linda didnõt garden for 

years. Then in the 1980õs, she rekindled her 

interest in gardening with her mother-in-law 

and her garden. Linda has worked at Moun-

tain Bell selling advertising for the yellow pag-

es, selling advertising for a radio station, and a 

real estate appraiser. After these jobs, Linda 

returned to teaching Family Consumer Sci-

ence at Senior High and has been doing that 

for the past 23 years. Linda wanted to attend 

the Master Gardener classes to learn how to 

start gardening the right way. When she 

found out we had an evening class, she was 

excited and signed up for Monday night.  Lin-

da was glad she learned how to begin a gar-

den at the classes, how to do a square foot 

garden, and she attended the hands on semi-

nars that Tom Kress, Corry Mordeaux and 

Murry Lyda facilitated as extra learning op-

portunities. She has learned (and this is good 

for all of us to remember) that anything in 

our yards and gardens can be changed if what 

we do the first or second time does not 

work out.  Now, after going through the clas-

ses and talking to other Master Gardenerõs, 

she has started planning out her gardens for 

next year,  which in-

clude the Square Food 

Gardening strategy and 

possibly raised beds.   

This year Linda does 

have a few tomato 

plants but watch out 

next year. Linda sayõs 

since she is in the early 

stages of gardening her 

passion right now is in 

planning for next year. She is also looking 

forward to the challenge of watching plants 

grow and keeping them healthy.  Because of 

her love and excitement about our program, 

Linda has volunteered at the Moss Mansion, 

St. Andrews Community Garden, the Billings 

Farmers Market, the Thursday night farmers 

market at Riverstone Health and worked at 

the Master Gardenerõs table at Montana Fair.  

Linda has achieved logging all her hours for 

level 1 and level 2 (which is 50 hours) since 

the end of class in June.  When not spending 

time with her family or working, she enjoys 

quilting, sewing and cooking as her other 

hobbies. Linda is married to Chuck and has 

one daughter and 4 grandchildren. Her moth-

er Thelma, lives in Billings also and is 99 years 

old. Lindaõs tip of the month is to quit pro-

crastinating and get your yard work done 

before winter (dividing flowers, planting per-

ennials and bulbs for next year, etc.). Winter, 

including snow and cold, will be here before 

you know it ð remember we live in MON-

TANA, after all!    Cont. p. 4                       
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What's Got My Onions?  
If something is amiss with your onions, identifying 

the issue can help you determine what to do. The 

photos and links in the Common Onion Diseas-

es section of our Web site is a good place to 

start. In hot, humid weather, be on the lookout 

for:  

¶ Blue-green mold, dusty green spores that 

develop along the mid ribs and under the surface 

when wet weather occurs before harvest. 

¶ Black mold, a similar fungus with black spores 

common when there's excessive heat before 

harvest. 

¶ Neck rot, which causes necks to turn soft 

and brown inside. 

¶ Fusarium basal rot, a soil-borne disease fos-

tered by high temperatures. 

¶ Bacterial rots such as slippery skin and sour 

skin, which cause a softening of the inner layers 

of the onion. 
Regular application of fungicides during the grow-

ing season can prevent many of these problems. 

After harvest, thorough drying, curing, and prop-

er storage will help you maximize your yields. 

  

Harvesting and Drying  
When you harvest, pull the onions in the morn-

ing and let them air dry until late afternoon. Be 

sure to pick a day when rain isn't forecast, and 

don't leave them out so long that dew falls on 

them. Move them into the shade on hot days. 

  
We usually suggest "windrowing" during the dry-

ing process -- covering the bulb of one onion 

with the leaves of another to prevent sunscald. 

Avoid this practice during wet weather, as it may 

promote fungal diseases. Turning your onions 

frequently while they're drying is also helpful.  

  
If you dry your onions indoors, be sure to spread 

them out in a well-ventilated area with plenty of 

room for airflow between the onions. Drying 

indoors may take longer than outdoor drying, but 

2-3 weeks is usually sufficient with full circula-

tion.  

  
The drying process is complete when the neck is 

tight, the outer skin is dry and makes a rustling 

sound when handled, and the skin color isuni-

form.  

  

Storage Tips  
Inspect your onions carefully before storage, and 

remove any diseased ones so problems don't 

spread. Providing cool, dry air conditions and 

adequate air flow will keep your storage onions 

happy for months. For ideal storage conditions: 

¶ Maintain temperatures of 40-60 degrees F 

and relative humidity of 65%-75%. 

¶ Keep onions one foot away from walls to 

maintain good air flow. 

¶ Consider using a fan to promote good air 

flow. 

¶ Immediately remove any diseased onions. 

¶ Avoid storing onions in direct sunlight. 

¶ Never store onions with potatoes, which 

emit moisture. 

¶ Don't store onions in plastic bags, which 

restrict air flow. Instead use mesh bags or nets.  
Follow these simple instructions, and you'll be 

enjoying your onions for months to come, With 

proper care, sweet onions will store for up to 

three months, and storage types will last the 

entire winter. 

  
Info from : Dixondale Farms | P.O. Box 129 | 

Carrizo Springs | TX | 78834 

  

MURRYõS TIPS 

 
Do not wait until the first 

frost date to set up any 

plant covers. Usually the 

gardener gets caught run-

ning about frantically realiz-

ing the outside tempera-

ture has crashed and the 

plants are not prepared. 

Start the cover setup and 

place the covers nearby 

around September 1st. Ear-

ly it seems. I figure the gar-

den will be ready for that 

first freeze soon to follow. 

  

 
aŜǘǊŀ 5ŜƳƻƴǎǘǊŀǝƻƴ DŀǊŘŜƴ ²ƛƴƴŜǊǎ 

CƛǊǎǘ tƭŀŎŜ Ϸрлτ¢ŜǊǊƛ YŜƭƭŜƘŜǊ 

{ŜŎƻƴŘ tƭŀŎŜ ϷнрτwƛŎƪ {ƘƻǘǿŜƭƭ 

¢ƘƛǊŘ tƭŀŎŜτϷмлτaŜǊƛǘŀ aǳǊŘƻŎƪ ŀƴŘ WƻȅŎŜ IŜƴŘǊƛŎƪǎ 

 /ƻƴƎǊŀǘǳƭŀǝƻƴǎ ŀƴŘ ŀ ǎǇŜŎƛŀƭ ǘƘŀƴƪǎ ǘƻ 5ƛŀƴŀ IŀƭǾŜǊǎƻƴΣ ¢ŜǊŜǎŀ .ŜǎǎŜǧŜΣŀƴŘ 
wƻǎŜƳŀǊȅ tƻǿŜǊ ǿƘƻ ǘƻƻƪ ǝƳŜ ƻǳǘ ŦǊƻƳ ǘƘŜƛǊ ōǳǎȅ ǎŎƘŜŘǳƭŜǎ ǘƻ ōŜ ǘƘƛǎ ȅŜŀǊΩǎ ƧǳŘƎƛƴƎ 
ŎƻƳƳƛǧŜŜΦ ¢Ƙŀƴƪǎ ǘƻ ŀƭƭ ǿƘƻ ŎƻƳǇŜǘŜŘΦΦΦŀƭƭ ǘƘŜ ƎŀǊŘŜƴǎ ŀǊŜ ƭƻǾŜƭȅ ŀƴŘ ƳŀŘŜ ŀƴ ŜȄŎŜƭƭŜƴǘ 
ŘƛǎǇƭŀȅ ΦCŀƛǊƎƻŜǊǎ Ŏŀƴ ǎŜŜ ǿƘŀǘ Ŏŀƴ ōŜ ŘƻƴŜ ƛƴ ŀ ǎƳŀƭƭ пȄп ƊΦ ƎǊƻǿƛƴƎ ŀǊŜŀΦ   !Ƴȅ DǊŀƴŘǇǊŜ 

 

  

http://r20.rs6.net/tn.jsp?e=001QMbuOliTjabp3LZROVicaADe8HTFMfqJjHuTneSJoNb70CzSCVONF0Rzt17pB08KicgDOhmP-5pi5fuT-hlzp5aO3qhCfc00KZ_6en_RNmHGwU-pCkAdw5JOTJ1fwlA5PBguiHDiE9I=
http://r20.rs6.net/tn.jsp?e=001QMbuOliTjabp3LZROVicaADe8HTFMfqJjHuTneSJoNb70CzSCVONF0Rzt17pB08KicgDOhmP-5pi5fuT-hlzp5aO3qhCfc00KZ_6en_RNmHGwU-pCkAdw5JOTJ1fwlA5PBguiHDiE9I=
http://r20.rs6.net/tn.jsp?e=001QMbuOliTjabIBKZPiS-T8X8KGGHhJwG4UxNZLeGH_Gj3vcd1RlXwSFkt-Ewh6HLLWcaKKVEYydIDCBVNMH1km_CWJRzJ4kV49MxZv1JW0q-GqMbOonHoCs1MulSEwR0MbFHN8Moz9rD1lHj-OK4I-0_aYFAWRK-6oHauSDrDoho=
http://r20.rs6.net/tn.jsp?e=001QMbuOliTjaYKf5uXo52QUN_kBoSrdUDf-VNQRb_i8T6o42noq2AbmhFvVqrRNcfmFBK0Y6ZmfaatKkTzJ90GcmeaC_JWXODPtpSdimiR-z24YIP7by1afW4s-bCrNw4R9WrQ9ArbkeXu2goQIc2sYXchzC9V-eIV
http://www.google.com/imgres?imgurl=http://www.thepeppercat.com/wp-content/uploads/2013/03/onion-plant-1.jpg&imgrefurl=http://www.thepeppercat.com/food-plants/&h=300&w=400&sz=58&tbnid=tk729Ny5vr4jvM:&tbnh=101&tbnw=135&zoom=1&usg=__2CWf1TNtjROXbk6wof8Y2Fs
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 ²ŜƭǿƛǘǎŎƘƛŀ ƳƛǊŀōƛƭƛǎ 
¢ŀȄƻƴƻƳȅΥ ²ŜƭǿƛǘǎŎƘƛŀ ƛǎ ŎƭŀǎǎƛŬŜŘ ŀǎ ŀ ƎȅƳƴƻǎǇŜǊƳΦ DȅƳƴƻǎǇŜǊƳǎ ŀǊŜ 
ƴƻƴ-ƅƻǿŜǊƛƴƎ ǎŜŜŘ ǇǊƻŘǳŎƛƴƎ ǇƭŀƴǘǎΣ ŦƻǊ ŜȄŀƳǇƭŜ ŎƻƴƛŦŜǊǎΦ  ²ŜƭǿƛǘǎŎƘƛŀ 
ŀǊŜ ŎƭŀǎǎŜŘ ƛǘǎ ƻǿƴ ŦŀƳƛƭȅ ό²ŜƭǿƛǘǎŎƘƛŀŎŜŀύ  ƛƴ ŀ ǎƳŀƭƭ ƻǊŘŜǊ ƻŦ ƎȅƳƴƻπ
ǎǇŜǊƳǎ ŎŀƭƭŜŘ ǘƘŜ DƴŜǘŀƭŜǎΦ Lǘ ǎƘŀǊŜǎ ǘƘƛǎ ƻǊŘŜǊ ǿƛǘƘ ǘǿƻ ƻǘƘŜǊ ŦŀƳƛƭƛŜǎ 
ŜŀŎƘ ŎƻƴǘŀƛƴƛƴƎ ƻƴŜ ƎŜƴǳǎΥ ǘƘŜ DƴŜǘŀŎŜŀŜ όDƴŜǘǳƳΣ ол ǎǇŜŎƛŜǎύ ŀƴŘ ǘƘŜ 
9ǇƘŜŘǊŀŎŜŀŜ ό9ǇƘŜŘǊŀΣ пл ǎǇŜŎƛŜǎύΦ ¢ƘŜ ǊŜƭŀǝƻƴǎƘƛǇ ōŜǘǿŜŜƴ ǘƘŜǎŜ ǘƘǊŜŜ 
ƎŜƴŜǊŀ ƛǎ ǊŜƳƻǘŜΦ ¢ƘŜǊŜ ƛǎ ƴƻǘƘƛƴƎ ŜƭǎŜ ƭƛƪŜ DƴŜǘǳƳΣ ŀƴŘ ƻŦ ǘƘŜ ǘƘǊŜŜΣ 
ǿŜƭǿƛǘǎŎƘƛŀ ƛǎ ǘƘŜ Ƴƻǎǘ ƛǎƻƭŀǘŜŘ  ǘŀȄƻƴƻƳƛŎŀƭƭȅ όƻƴƭȅ м ŜȄǘŀƴǘ ǎǇŜŎƛŜǎύ ŀƴŘ 
ǘƘŜ Ƴƻǎǘ ƎŜƻƎǊŀǇƘƛŎŀƭƭȅ ǊŜǎǘǊƛŎǘŜŘΦ  !ŎŎƻǊŘƛƴƎ ǘƻ ǘƘŜ {ƻǳǘƘ !ŦǊƛŎŀƴ bŀπ
ǝƻƴŀƭ .ƛƻŘƛǾŜǊǎƛǘȅ LƴǎǝǘǳǘŜϥǎ ό{!b.Lύ ǿŜōǎƛǘŜΣ ǘƘŜ ǿŜƭǿƛǘǎŎƘƛŀ ƛǎ ŀ ǊŜƭƛŎ ŦǊƻƳ ǘƘŜ WǳǊŀǎǎƛŎ ǇŜǊƛƻŘ όнлл-мпр Ƴƛƭƭƛƻƴ ȅŜŀǊǎ ŀƎƻ 
ǿƘŜƴ ƎȅƳƴƻǎǇŜǊƳǎ ŘƻƳƛƴŀǘŜŘ Ǉƭŀƴǘ ƭƛŦŜύΦ ¢ƘŜ ŀƴŎŜǎǘƻǊǎ ƻŦ ǘƘŜ ǿŜƭǿƛǘǎŎƘƛŀ ŀŘŀǇǘŜŘ ǘƻ ŀƴ ŜƴǾƛǊƻƴƳŜƴǘ ǘƘŀǘ ƎǊŀŘǳŀƭƭȅ 
ōŜŎŀƳŜ ƳƻǊŜ ŀƴŘ ƳƻǊŜ ŀǊƛŘΦ  tǊŜǎǳƳŀōƭȅΣ ƛǘ ǊŜƭŀǝǾŜǎ ŘƛŘ ƴƻǘ ŀŘŀǇǘ ǘƻ ǘƘŜ ƛƴŎǊŜŀǎƛƴƎ ŀǊƛŘƛǘȅ ǊŜǎǳƭǝƴƎ ǘƘŜ ǿŜƭǿƛǘǎŎƘƛŀ ōŜπ
ƛƴƎ ƛǎƻƭŀǘŜŘ ǘƻŘŀȅΦ 
  
/ǳǊǊŜƴǘ 5ƛǎǘǊƛōǳǝƻƴΥ  ²ŜƭǿƛǘǎŎƘƛŀ ƻŎŎǳǊ ƛƴ ƛǎƻƭŀǘŜŘ ŎƻƳƳǳƴƛǝŜǎ ƛƴ ǘƘŜ bŀƳƛō 5ŜǎŜǊǘ όƳŜŀƴ ŀƴƴǳŀƭ ǇǊŜŎƛǇƛǘŀǝƻƴ мл- млл 
ƳƳ ōǳǘ ǎƻƳŜ ŀǊŜŀǎ ƎŜǘ ƴƻƴŜύΣ ƛƴ ŀ ƴŀǊǊƻǿ ǎǘǊƛǇΣ ŀōƻǳǘ мΣллл ƪƳ ŀƭƻƴƎ ǳǇ ǘƘŜ Ŏƻŀǎǘ ŦǊƻƳ ǘƘŜ YǳƛǎŜō wƛǾŜǊ ƛƴ ŎŜƴǘǊŀƭ bŀπ
Ƴƛōƛŀ ǘƻ aƻǎǎŀƳŜŘŜǎ ƛƴ ǎƻǳǘƘŜǊƴ !ƴƎƻƭŀΦ ¢ƘŜ Ǉƭŀƴǘǎ ŀǊŜ ǎŜƭŘƻƳ ŦƻǳƴŘ ƳƻǊŜ ǘƘŀƴ млл ǘƻ мрл ƪƳ ŦǊƻƳ ǘƘŜ ŎƻŀǎǘΣ ŀƴŘ ǘƘŜƛǊ 
ŘƛǎǘǊƛōǳǝƻƴ ŎƻƛƴŎƛŘŜǎ ǿƛǘƘ ǘƘŜ ŦƻƎ ōŜƭǘΦ !ŎŎƻǊŘƛƴƎ ǘƻ {!b.LΣ ǿŜƭǿƛǘǎŎƘƛŀ ŀǊŜ ǎǝƭƭ ŎƻƳƳƻƴ ƛƴ ǘƘƛǎ Ƙŀōƛǘŀǘ ŀƴŘ ǘƘŜȅ ŀǎŎǊƛōŜ 
ǘƘŜ ŎǳǊǊŜƴǘ ŘƛǎǘǊƛōǳǝƻƴ ƻŦ  ǿŜƭǿƛǘǎŎƘƛŀ ǘƻ ǘƘŜ ƳƻƛǎǘǳǊŜ ǇǊƻǾƛŘŜŘ ōȅ ǘƘŜ ŦƻƎΦ    ¢ƘŜ ŎǳǊǊŜƴǘ Ǉƭŀƴǘ ŎƻƳƳǳƴƛǝŜǎ ǎƘƻǿ ƘŜŀƭǘƘȅ 
ǾŀǊƛŀōƛƭƛǘȅΦ ²ŜƭǿƛǘǎŎƘƛŀ  ŀǊŜ ƴŜƛǘƘŜǊ ŜƴŘŀƴƎŜǊŜŘ ƴƻǊ ǊŀǊŜΣ  ōǳǘ ǘƘŜȅ ŀǊŜ ǇǊƻǘŜŎǘŜŘ ōȅ ƭŀǿΦ 
  
/ƻƳƳƻƴ ƴŀƳŜǎΥ ǿŜƭǿƛǘǎŎƘƛŀΣ ǘǳƳōƻŀΣ ƴϥǘǳƳōƻ ό!ƴƎƻƭŀƴύΣ ǘǿŜŜōƭŀŀǊƪŀƴƴƛŜŘƻƻŘ ό!ŦǊƛƪŀŀƴǎύΣ ΗƪƘŀǊƻǎ όbŀƳŀκ5ŀƳŀǊŀύΣ 
ƴȅŀƴƪŀ ό5ŀƳŀǊŀύΣ ƪƘǳǊǳō όbŀƳŀύΣ ƻƴȅŀƴƎŀ όIŜǊŜǊƻύΦ  ¢ƘŜ IŜǊŜǊƻ ǿƻǊŘ ǘǊŀƴǎƭŀǘŜǎ ŀǎ ŘŜǎŜǊǘ ƻƴƛƻƴΦ  .ƻǘƘ ǘƘŜ .ǳǎƘƳŀƴ 
όbŀƳŀΣ 5ŀƳŀǊŀύ ŀƴŘ ǘƘŜ .ŀƴǘǳ ǎǇŜŀƪƛƴƎ IŜǊŜǊƻ ǳǎŜŘ ǘƘŜ ǿŜƭǿƛǘǎŎƘƛŀ όǊƻŀǎǘŜŘ Ǌƻƻǘǎύ ŀǎ ŦƻƻŘΦ 
  
! ǿŜƭǿƛǘǎŎƘƛŀ Ŏƻƴǎƛǎǘǎ ƻŦ ǘǿƻ ƭŜŀǾŜǎΣ ŀ ǎǘŜƳ ōŀǎŜ ŀƴŘ ǊƻƻǘǎΦ ¢ƘŜ ǘǿƻ ƭŜŀǾŜǎ ŀǊŜ ǇŜǊƳŀƴŜƴǘΦ ¢ƘŜȅ ŀǊŜ ŦƻǊƳŜŘ ǿƘŜƴ ǘƘŜ 
Ǉƭŀƴǘ ƛǎ  ŀ ǎŜŜŘƭƛƴƎΦ  ¢ƘŜȅ ŎƻƴǝƴǳŜ ǘƻ ƎǊƻǿ ŀƴŘ ŀǊŜ ƴŜǾŜǊ ǎƘŜŘΦ ±ƛǎǳŀƭƭȅΣ ǘƘŜȅ ŀǊŜ ƭŜŀǘƘŜǊȅ ŀƴŘ ōǊƻŀŘƭȅ ǎǘǊŀǇ-ǎƘŀǇŜŘΦ  !ǎ 
ǘƘŜ ƭŜŀǾŜǎ ŀƎŜΣ ǿƛƴŘ ŀŎǝƻƴ ŎŀǳǎŜǎ ǘŜŀǊǎ ǘƘŀǘ ǊŜǎǳƭǘǎ ƛƴ ŀ ǘŀǧŜǊŜŘ Ǌƛōōƻƴ ƭƛƪŜ ŀǇǇŜŀǊŀƴŎŜΦ  ¢ƘŜ ǎǘŜƳ ƛǎ ŀ ƘƻƭƭƻǿŜŘ-ƻǳǘ 
ǿƻƻŘȅ ƛƴǾŜǊǘŜŘ ŎƻƴŜΦ Lǘ ƎǊƻǿǎ ǘƻ ŀōƻǳǘ рлл ƳƳ ƛƴ ƘŜƛƎƘǘΦ ¢ƘŜ ǿŜƭǿƛǘǎŎƘƛŀ ƘŀǾŜ  ǘŀǇ Ǌƻƻǘǎ ǘƘŀǘ ŀǊŜ ŀǇǇǊƻȄƛƳŀǘŜƭȅ ǘƘŜ 

ǎŀƳŜ ƭŜƴƎǘƘ ŀǎ ǘƘŜ ǘƻǘŀƭ ŎƻƳōƛƴŜŘ ƭŜƴƎǘƘ ƻŦ ǘƘŜ ǘǿƻ ƭŜŀǾŜǎΦ  Lƴ ǎƻƳŜ ŎŀǎŜǎ ǘƘŜǎŜ 
Ǌƻƻǘǎ Ƴŀȅ ŀƭƭƻǿ ǘƘŜ Ǉƭŀƴǘǎ ǘƻ ǊŜŀŎƘ ǳƴŘŜǊƎǊƻǳƴŘ ǿŀǘŜǊ ǎƻǳǊŎŜǎΦ   
 hƴ ŀǾŜǊŀƎŜΣ ǿŜƭǿƛǘǎŎƘƛŀǎ ŀǊŜ рлл-слл ȅŜŀǊǎ ƻƭŘΣ ŀƭǘƘƻǳƎƘ ǎƻƳŜ ƻŦ ǘƘŜ ƭŀǊƎŜǊ 
ǎǇŜŎƛƳŜƴǎ ŀǊŜ ǘƘƻǳƎƘǘ ǘƻ ōŜ нллл ȅŜŀǊǎ ƻƭŘΦ ¢ƘŜƛǊ ŜǎǝƳŀǘŜŘ ƭƛŦŜǎǇŀƴ ƛǎ плл ǘƻ 
нрлл ȅŜŀǊǎΦ 
¢ƘŜ ǎŜȄŜǎ ŀǊŜ ǎŜǇŀǊŀǘŜΣ ƛΦŜΦ ƳŀƭŜ Ǉƭŀƴǘǎ ŀƴŘ ŦŜƳŀƭŜ ǇƭŀƴǘǎΦ ¢ƘŜ ƳŀƭŜ ŎƻƴŜǎ ŀǊŜ 
ǎŀƭƳƻƴ-ŎƻƭƻǳǊŜŘΣ ǎƳŀƭƭΣ ƻōƭƻƴƎ ŎƻƴŜ-ƭƛƪŜ ǎǘǊǳŎǘǳǊŜǎΣ ŀƴŘ ǘƘŜ ŦŜƳŀƭŜ ŎƻƴŜǎ ŀǊŜ 
ōƭǳŜ-ƎǊŜŜƴΣ ƭŀǊƎŜǊ ŀƴŘ ƳƻǊŜ ǘŀǇŜǊƛƴƎΦ 
¢ƘŜ ƳŀƭŜ ƅƻǿŜǊ Ƙŀǎ ŀ ǎǘŜǊƛƭŜΣ ƳƻŘƛŬŜŘ Ǉƛǎǝƭ-ƭƛƪŜ ǎǘǊǳŎǘǳǊŜΣ ǿƘƛŎƘ ŜȄǳŘŜǎ ƴŜŎǘŀǊ 
όрл҈ ǎǳƎŀǊ ŎƻƴǘŜƴǘύ ŦǊƻƳ ŀ ƳƻŘƛŬŜŘ ǎǝƎƳŀ-ƭƛƪŜ ǎǘǊǳŎǘǳǊŜ ό{!b.LύΦ ¢ƘŜ ŦŜƳŀƭŜ 

ŎƻƴŜ Ƙŀǎ ŜȄǇƻǎŜŘ ǎǝƎƳŀǎ ŀƴŘ ŀƭǎƻ ǇǊƻŘǳŎŜǎ ŀ ƴŜŎǘŀǊ ŘǊƻǇƭŜǘΦ   
  
²Ŝ ǎŀǿ ǘƘŜƳ ōƭƻƻƳƛƴƎ ƛƴ ǘƘŜ bŀƳƛō ŘŜǎŜǊǘ ƛƴ ƳƛŘ-WǳƴŜ όbŀƳƛōƛŀƴ ǿƛƴǘŜǊύΦ  ¢ƘŜ ƴŜŎǘŀǊ ŀǧǊŀŎǘǎ ǘƘŜ ǿŜƭǿƛǘǎŎƘπ
ƛŀ ōǳƎ όhŘƻƴǘƻǇǳǎ ǎŜȄǇǳƴŎǘŀǘǳǎύ 
ŀ ȅŜƭƭƻǿ ōŜŜǘƭŜ ǿƛǘƘ ōƭŀŎƪ ǎǇƻǘǎΦ  ¢ƘŜ ƴȅƳǇƘǎ ŀǊŜ ōǊƛƎƘǘ ǊŜŘΣ ǿƛǘƘ ƳǳŎƘ ƭŜǎǎ ŘƛǎǝƴŎǘ ŘŀǊƪ ǎǇƻǘǎΦ !ŎŎƻǊŘƛƴƎ ǘƻ 
ǎƻƳŜ ƭƻŎŀƭ ŜȄǇŜǊǘǎ ǘƘŜ ōŜŜǘƭŜǎ ŦŀŎƛƭƛǘŀǘŜ ǇƻƭƭƛƴŀǝƻƴΦ  hǘƘŜǊ ŜȄǇŜǊǘǎ ǎǳƎƎŜǎǘŜŘ ǘƘŀǘ ǎƻƳŜ ƪƛƴŘ ƻŦ ǿŀǎǇ ƛǎ ǘƘŜ Ƴŀπ
ƧƻǊ ǇƻƭƭƛƴŀǘƻǊ ό{!b.Lύ Φ 
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There was a lovely turnout 

on Saturday, August 3rd at 

Tom and Barb Kressõs truck 

farm/garden. Tom showed 

us the greenhouse where he 

starts plants, garden epuip-

ment that he uses for differ-

ent operations,  his HUGE  

and very successful com-

posting set-up, the gardens 

with all the different varie-

ties of vegetables and their 

beautiful yard. Tom ex-

plained his successes and 

failures and why. It is always 

great spending the morning 

with them and learning so 

much. Corry Mordeaux 

captured some great pic-

tures.  

TOM KRESS GARDEN TOUR  

/ƻƴǝƴǳŜŘτ[ƛƴŘŀ wǳǘƘŜǊŦƻǊŘ 
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CAR POOL  

 

The MT Nursery & 

Landscape Associa-

tion Fall Tour is Sep-

tember 6th, 2013, in 

Kalispell.  If you    

are going, and would 

like to car pool, 

please contact Vi 

Hills at 628-8037. 

Submitted by Bob Wicks 

Everything is 

funny as long 

as it is 

happening to 

somebody else. 

- Will Rogers 

VOLUNTEER  

HOURS  

 
Keep sending in 

your volunteer 

hours and food 

donations to the 

state at  
http://

mtmastergarden-

er.org/ 
Also keep a paper 

copy for Amyõs use. 

 

I know I am guilty of this and am always saying òI have to get that doneó.  Linda has a lot 

of enthusiasm for our program. She is a great volunteer and asset to the Master Garden-

ers. As Linda says the best part of the Master Gardeners is just being around such knowl-

edgeable people.  The way she achieves this is by volunteering and going on the planned 

field trips with our group. Thank you Linda for all you do to help us out and your enthusi-

asm. I know that the Master Gardeners will just keep getting stronger and better with 

people like you.                
Submitted by Bob Wicks 

FROST COMING SOON  ?  

Last year, we were caught off guard with an early frost, September 12th. 

This gave us 97 good growing days. Our usual Fall frost date is around Sep-

tember 20 to 25th. Soon we will have to make decisions and preparations 

as to what can be saved and how it will be achieved.  

 

Links that you may find Interesting  

§ UNL Extension: Backyard Farmerñ http://byf.unl.edu/home        

 
§ FDA/USDA Collude to Eliminate True Organic Egg Production at  http://

www.cornucopia.org/2013/07/fdausda-collude-to-eliminate-true-organic-egg
-production  

§ Everything You Wish You Didnõt Have to Know About Monsanto at http://

www.cornucopia.org/2013/07/the-monsanto-menace  

§ ¦Ǉ ǘƻ 5ŀǘŜ .ŜŜ bŜǿǎτ /ŀǘŎƘ ǘƘŜ .ǳȊȊ Ϫ ƘǧǇΥκκǿǿǿΦōŜŜŎǳƭǘǳǊŜΦŎƻƳκŎƻƴǘŜƴǘκ

ŎŀǘŎƘψōǳȊȊΦŎŦƳ ƻǊ  http://home.ezezine.com/1636/ 

§ MT. Nursery & landscape Association Summer Leaflet at                         
http://www.flipsnack.com/9C8C686BDC9/fdplwkph 

 

http://mtmastergardener.org/
http://mtmastergardener.org/
http://mtmastergardener.org/
http://byf.unl.edu/home
http://www.cornucopia.org/2013/07/fdausda-collude-to-eliminate-true-organic-egg-production
http://www.cornucopia.org/2013/07/fdausda-collude-to-eliminate-true-organic-egg-production
http://www.cornucopia.org/2013/07/fdausda-collude-to-eliminate-true-organic-egg-production
http://www.cornucopia.org/2013/07/the-monsanto-menace
http://www.cornucopia.org/2013/07/the-monsanto-menace
http://www.flipsnack.com/9C8C686BDC9/fdplwkph


 

 

 

Yellowstone County Master 

Gardeners met at Zoo Mon-

tana on July 17th for their 2nd 

annual picnic. Special recogni-

tion was given to Murry Lyda, 

Merita Murdock, & Bob Wicks  

for all their contributions, mak-

ing our program the success 

that it is today. Thank you. 

We also celebrated three July 
birthdays, Amy, Merita and 

Bob. 
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 HAPPY  BIRTHDAY  

 

[ƛƴŘŀ Walters       9/23 

Teddi Shorten     9/23 

Robert Bales      9/24 

Vikki Fosjord     9/25 

 

Judy Miller     10/1 

Joyce Schwartz     10/2 

Cindy Meccage     10/10 
Laura McElhinny    10/14  

Nick Nicoll     10/14 

Gloria Ervin     10/15 

Lauren Asmus     10/15 

Bob Short     10/26 
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You can find out 

more about the Yel-

lowstone County 

Master Gardener As-

sociation on their fa-

cebook page at 

https://

www.facebook.com/

YCMGA 

 

MOSS MANSION; Get paid to garden! 
We will soon be losing Daniel, our summer teen age garden worker, who was provided to us by 

HRDC, as he will be heading back to school. Since the flowers and grounds will still need regular 

attention and watering, we are looking for an experienced gardener , The person would be paid 

$10/hr  to work  2 hours a day, Monday through Fridayñ$100 a week from August 26 through 

September 13. After that date, depending on weather, we may still need someone for an hour a 

day or an hour Monday, Wednesday and Friday till the end of the month. The work schedule is 
flexible as far as time of day. With warm days, Iõm thinking early morning or evening. Please let 

me know if you are interested and if not, please pass the information on to anyone you know 

who might be interested. Call -  Stacey @ 855-3387 

  

CHOCOLATE ÉCLAIR CAKE  

1 CUP FLOUR    2 1/2 C. MILK+3-4 TAB MILK 

1 STICK MARGARINE   8 OZ CREAM CHEESE, SOFTENED 

1 CUP WATER    3 OZ CHOCOLATE CHIPS 

4 EGGS (ROOM TEMPERATURE)  2 TAB MARGARINE 

2 PKG. CHOCOLATE INSTANT   1 CUP POWDERED SUGAR 

   PUDDING (3.9 OZ.)   12 OZ COOL WHIP (THAWED) 
 BOIL WATER AND ADD 1 STICK MARGARINE UNTIL MARG. IS MELTED. 

ADD FLOUR ALL AT ONCE. BEAT TILL A BALL FORMS. ADD EGGS ONE AT A 

TIME. BEAT WELL. SPREAD IN UNGREASED 15X10ó PAN. BAKE AT 400 DEGREES 

FOR 25-30 MINUTES. REMOVE FROM OVEN AND PUSH BUBBLES DOWN WITH A 

FORK WHILE HOT. COOL COMPLETELY. 
 BEAT THE SOFTENED CREAM CHEESE WELL AND ADD THE PUDDING 

MIX AND COLD MILK, MIXING WELL. SPREAD ON CRUST. TOP WITH COOL 

WHIP. MELT THE CHOCOLATE CHIPS & 2 T MARGARINE. MIX IN SUGAR AND3 T 

MILK UNTIL A THIN GLAZE. DRIZZLE ON TOP.        Submitted by Sheri Kisch 

FRIENDSHIP HOUSE  

 
The Friendship house is 

in need of help with Bob 

Short being gone for 

awhile.  
They will need help har-

vesting,  supervising and 

advising the kids on 

what, how and when to 

harvest.  
If you could be there any 

Tuesday and/or Friday to 

help please call The 

Friendship House at 259 -

5569 and ask for Jessica 

or Matt.  

 Bob Short  

  

http://
www.co.yellowstone.mt.gov/
extension/horticulture/
mastergard.asp 



 

 

Volume 2 Issue 5  PAGE  6  

Ȱ)Æ ÙÏÕ ÔÒÕÌÙ ÌÏÖÅ 

ÎÁÔÕÒÅȟ ÙÏÕ ×ÉÌÌ УÉÎÄ 

ÂÅÁÕÔÙ ÅÖÅÒÙ×ÈÅÒÅȢȱ  

Ʉ 6ÉÎÃÅÎÔ ÖÁÎ 'ÏÇÈ  

 

GROWING CORN  

I find growing great corn almost as interesting as learning how honeybees maintain their hives. Of 

course corn takes second place in importance to tomatoes in my garden.  But still, to know what it takes to 

grow tall, dark green, hardy stalks with beautifully pollinated ears, is about as exciting as it gets. 
 Corn has been grown for thousands of years, possibly starting in South America and Mexico.  Native 

American Indians had been growing popcorn, sweet, dent, and flint corn for hundreds of years before Columbus 

arrived. 
Popcorn ð Ears and kernels are smaller than sweet corn. The kernels pop when heat expands the moisture in 

the center of the kernel. Most varieties need 90 to 100 days to mature. 
Flint ð We donõt hear much of flint corn, but it is a delicious staple corn, good for year-round storage. The ker-

nels can be ground to produce a sweet meal of muffins, cornmeal, crackers and bread. It needs a longer growing 

season, 110 to 120 days. 

Flour ð Varicolored like flint corn, flour corn has much more soft starch. It grinds to a fine flour.  
Super-Sweet ð Most new varieties are not only sweeter than standard corn, they also hold their sugar content 

for a longer time after picking. Breeders are still working on problems with spotty germination, lower vigor and 

incomplete ears. Growing time can be from 53 to 87 days.. 
High -Lysine ð This corn looks promising as a source of better quality vegetable protein. It is commonly grown 

as field corn for animals, but can be eaten by people, too.  
 Corn is a member of the grass family. To support the rapid development of a stout stalk, long stiff 

leaves, and heavy ears, corn needs a ready supply of plant food, especially nitrogen. Corn needs your richest soil. 

If possible in the fall, plow in a green manure crop. Humus-rich soil contains more air spaces making it easier for 

roots to grow. It also acts as a sponge, holding five to ten times its weight in water, releasing as needed.  Corn 

also needs a good supply of lime, 2-3 pounds per 1000-1200 sq. feet every 3 to 4 years. Corn needs a lot of ni-

trogen. If possible, plant corn right after a legume crop (peas, beans, lima or soybeans) to make the best use of 

free fertilizer. For spectacular corn, side-dress the plants with liquid 

plant food such as diluted fish emulsion or manure tea. Water is 

essential at the time of tasseling and when kernels are forming. Soak 

the soil to at least 4 inches deep. Shallow roots will quickly die. A 

full grown plant can lose a gallon of water a day in hot summer 

weather by evaporation through its leaves.  
 Pollination, this is the neat part. Of course corn is pollinated 

by the wind, which blows from the tassels of one plant to the silks 

of another. Each silk must receive a grain of pollen.  You can 

even tap the stalks with your hand or end of a hoe to encourage 

pollination. It is best to plant corn in blocks at least four rows wide. 

For continuous harvest, make repeated plantings, every two to 

three weeks.  It is usually safe to plant early corn about a week be-

fore the date of the last expected frost. Corn seed will not germi-

nate when the soil temperature is below fifty degrees, even if you 

wish it to be so. 
Submitted by Sheri Kisch 


