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President’s Message 
By Bill Keep S ince I’ve agreed to be your president for the next year, I’d like to tell you a bit about myself. I’m a retired English prof, mar-ried to a Unity minister (Sandra), with several kids and grandkids between us, and two Shel-ties, Sunny and Zoe. I first trained for MG in Yakima, WA, and volunteered there for a few years before moving to Cottonwood, AZ, where I did my second training, that time with the CA MG Manual as our text. The board here certified me, on the basis of that earlier train-ing, shortly after I joined. What about the coming year? As Joyce Hinkle said at the August 13th board meeting, we face some potentially major changes, thanks largely to the economy, changes which may well demand increased participation, time and commitment, as we take fuller control of our own training and all that follows it.  To achieve this, I think we need, even more vigorously than at present, to promote cama-raderie, pride in ourselves, eagerness to learn and to teach others.  We’re already working on this by offering training reviews as part of our bi-monthly board meetings. I’m hoping many members will continue to take advantage of this chance to refresh skills and knowledge they can then use themselves, at the call center, the farmer’s market or elsewhere. And along with what 
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we’re already doing to encourage camarade-rie – the picnic, the Christmas party, field trips, for instance -- promoting and helping set up public gardening plots – so popular now – and visiting one another’s yards and gardens, would also help. Continuity’s so eas-ily lost when we meet formally only six times a year! In our general meetings we can make a point of acknowledging and greeting newcomers, visitors, and those who haven’t attended for a while, then try to get acquainted with them. We already have occasional profiles of members in our newsletter – how about brief versions of these delivered in person at our meetings? How about a general, “Are there any good gardening stories? Or any interest-ing gardening news or lore?” as a way of invit-ing participation as the meetings open. Mentoring new students is a great idea, and this year maybe we need to try even harder to get MG and trainees together and ac-quainted. And how about brief confessional talks by MG at each class: here’s what I got out of it – wow! And we all need to stress the uniqueness of our work – at the call office or the farmer’s market or talking to a local group you’re giving gardening advice of a kind no one else offers. I’d also like to see our profile in the commu-nity enlarged. We already have an ally on the 
(Continued on page 2) 
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Record Searchlight (MG Laura Christman) and though she doesn’t run the Saturday garden-ing section she may influence what goes into it. Maybe we should start pushing for a brief weekly “Ask a Master Gardener” feature, or something similar, just to help let folks know we’re here.  That’s the energy I see building in the coming year. Please run your own ideas by the board and Leimone – I hope we’ll be sponges and conduits. And now I’ll float down out of Soapbox Heaven.  - BK 

(Continued from page 1) new and revised Pest Notes, and other good things from UC IPM! http://twitter.com/urbanipmer   
 

Master Gardener Policy Update - Can 
a Master Gardener Use Their Master 
Gardener Title in Their Personal Pro-
motional Materials? 
 One of the common policy questions that fre-quently comes up is the use of the UCCE Mas-ter Gardener name or title as part of an ad-vertisement. The issue was that Certified Master Gardeners were using the MG title on their business cards, and their websites or on their vehicles, indicating that they were certi-fied Master Gardeners in addition to being a certified arborist. The understanding was that MGs could not use the title in that way for personal gain. Actually, we have been do-ing a disservice to our volunteers who make their living in horticulture. In fact, after doing some investigating, there is no specific re-striction against our volunteers using their title as one would use any title such as MS, MBA, Doctor, Certified Contractor, arborist etc. on their promotional materials, in their yellow page adds, on their vehicles, on their CVs or any other form outreach for business. Where an individual cannot use the master gardener title is in the form of master gar-dener endorsements of other companies or business entities. That is to say, we cannot say that Master Gardener Bob endorses Nurs-ery X. So, if you have a Master Gardener who wants to identify themselves as a certified Master Gardener in their personal business promotions, they may. If you have additional questions or concerns about this, please let us know.  - Pam Geisel, pmelam@ucdavis.edu 

News from the Statewide MG 

Recent ANR Publications Of Interest 
• Food Safety in Your Home Vegetable Garden 
(ANR Publication 8366), has now been pub-lished online and is available at the ANR CS Web site at http://anrcatalog.ucdavis.edu/pdf/8366.pdf. 
• Inspect Your Landscape Trees for Hazards 
(ANR Publication 8365), has now been pub-lished online and is available at the ANR CS Web site at http://anrcatalog.ucdavis.edu/pdf/8365.pdf. 
• Winter Pest Management in Backyard De-ciduous Fruit Trees (ANR Publication8368), has now been posted to the ANR CS Web site at http://anrcatalog.ucdavis.edu/pdf/8368.pdf.  
 
NEW! Follow UC IPM on Twitter 
 The UC IPM Urban and Community Program is now “tweeting” on Twitter! Follow us to learn about new items, updates including 
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Recipe Corner 
By Sharon Heisley 

K ale is a cool weather vegetable; so, in the Sacramento Valley, it is best suited to fall and winter planting.  It is, however, adaptable to container planting and might be found planted in a moist container of soil un-der the cool shade of a patio.  Certain varieties are very decorative!  Kale leaves store well in the freezer and, as such, can be made avail-able year-round.  You don’t need to plant much of it and it isn’t a space hog.  Since you only harvest a few leaves at a time, the plant keeps producing more.  Because of its alkaline qualities, kale naturally helps balance the pH in your stomach.  While it doesn’t taste at all like the super vegetable, broccoli, it is a close relative; so, it is not surprising to find that kale is a con-tender for the top nutritional value list.   Just look at this comparison of 1 cup of each, cooked: 

You could lightly cook kale with the usual hot bacon and vinegar dressing; but, why not try something different, something with a little flare and flavor!   CURRIED KALE 
White and light green portions of 4 green onions, 
sliced 
1 Tablespoon Oil  
2 Teaspoons Curry Powder (mild version…not 
hot) 

2 Teaspoons honey 
1 Teaspoon Lemon Juice 
¼ Cup Water 
1 Tablespoon Soy Sauce (or a wheat-free substi-
tute) 
½ bunch Kale, stems removed; leaves, torn to bite 
size pieces 
 
Sauté the onions in the oil in a pan until lightly 
browned.  Stir in the curry powder, honey, and 
lemon juice.  Add in the kale and remaining ingredi-
ents.  Cover and simmer for about 5 to 6 minutes, 
stirring occasionally.  Kale is ready to serve when it is 
tender but still chewy.  Stir or turn the leaves over 
once more to ensure sauce covers them.  Do not 
overcook!  

Sharon Heisley is a Master Gardener and a 
regular contributor to the Shasta Digs. 

  Kale Broccoli 
Vitamin A 9,130 IU 3,800 IU 

Vitamin C 102 mg 140 mg 

Phosphorus 64 mg 96 mg 

Potassium 243 mg 414 mg 

Calcium 206 mg 136 mg 

Magnesium 31 mg trace to none 

Advice for the Garden 

The Three Season Summer—A Brief Fol-
low-up 
By Bill Keep  As you’ll recall, “The Three Season Sum-mer” (Shasta Digs, Spring, 2009) suggests how one might combat Redding’s midsummer tri-ple digit shutdown in the vegetable garden by treating spring and fall as more or less com-plete growing seasons – planting quick matur-ing varieties early and then again in midsum-mer, for two harvests.  I can claim only modest success: enough tomatoes to justify cranking up the freezer, plenty of Armenian cukes and zucchini – until the gophers intervened – very reasonable har-vests of keeper onions and garlic, now hanging in the cool dark under the house, some canta-loupe and more coming, as well as some acorn squash.  Of the seven tomato varieties I planted, Roma’s the champ – still producing in mid-August.  Sprite (a salad tomato) has also  

(Continued on page 5) 



P
re

v
e

n
ti

o
n

 
M

a
in

te
n

a
n

c
e

 
P

la
n

ti
n

g
 

 

The Shasta Digs Fall 2009, Issue 23 4 

 October November December 

 

• Now’s the time to plant trees, shrubs, perennials, ground covers, cool-season lawns, winter annuals, winter vege-tables and native plants. 
• Popular winter annuals that provide a long season of color are snapdragons, pansies, del-phinium, calendula, stock and Iceland poppies. 
• Plant carrots, beets, lettuce, spinach, snow peas, onion and turnips from seeds.  Look for 6-packs of cauliflower and broccoli. 

• Plant cool-weather vegetable seedlings at two-week inter-vals until the rains start. Bien-nial and perennial herbs: Chives, Greek oregano, marjo-ram, parsley, rosemary, sage and lemon or common thyme. 
• Get all your spring flowering bulbs planted before Thanks-giving. 
• If you plan to do any bare root planting this winter, prepare the soil now before it be-comes waterlogged with win-ter rains. 

• Cole crops, such as broccoli, Brussels sprouts, cabbage, cauliflower, and kale grow well during the winter and can be harvested as long as they are producing. When harvesting leave a portion of the stem because a smaller head will form just below the point where the first one was cut off. 
• Don’t forget to fertilize plants that grow during the winter months. This includes all the cool season annuals and vege-tables.  

• Fertilize roses for the last time this fall. 
• Control slugs and snails with bait containing iron phos-phate, which is safer on edible crops, around children, pets, and wildlife. 
• Dethatch, aerate, and fertilize turf grass. Lower the blades of your mower to 1 inch after summer’s heat. 

• Once rain begins, adjust wa-tering schedule.  If it’s still dry, keep vegetables irrigated. 
• Apply dormant spray to fruit trees after leaves drop. Use 50% copper or lime sulfur product for peach leaf curl on peaches and nectarines. On apricots use fixed copper spray rather than lime sulfur. 

• After the frost cut back as-paragus to the ground, also any perennials with black-ened leaves or stems. 
• Keep poinsettias in a warm, sunny location, away from drafts. Water weekly, and fer-tilize monthly through April. 
• Before storing tools for win-ter, clean, sharpen and oil pruners. Wash mud off shov-els and rakes. 

 • If rain has begun, check for areas of standing water, the breeding ground of mosqui-toes. 
• Keep tidying to reduce the debris that harbors insects and diseases over winter. 
• Apply copper or other recom-mended controls if you see brown rot or citrus blast on your citrus trees. 

• Bait for snails and slugs with an iron phosphate-based bait. 
• Fight cabbage loopers by us-ing floating row covers or treating leaves of vegetable seedlings with Bacillus thur-

ingiensis (Bt). 
• Use pre-emergent weed con-trol among plantings and in your lawn. 

• Hoe and pull weeds as soon as you spot them. Mulch to keep weeds down. 
• Apply a dormant spray to kill insect eggs and pests such as aphids, mites and  scale, as well as fungi and bacteria. 
• If a freeze warning is in effect, turn off drip irrigation and remove the end plug for drainage. 

Fall Gardening Guide 
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Announcements and Resources 
Upcoming Events—Save that Date! 

Nov. 7th, all day. Fall Gardening Symposium, Medford, OR. Presented by the Jackson Co. MGs. Contact Bill Keep for carpooling. grdnkeep@aol.com. http://extension.oregonstate.edu/sorec/gardening  
Nov. 12th, 6:30 pm. General Meeting. Karrie Reid, Jr. Specialist in Landscape Horticulture at UC Davis speaking about "Garden Worthy Drought Tolerant Plants”. 
Nov. 17th, 6 pm. Final class and graduation ceremony for Fall 2009 Master Gardeners class. Dessert to follow. 
Dec. 2nd. Master Gardener Christmas party/potluck. Details to follow by email. 

done well and continues to bear.  Early Girl – though not Bush Early Girl – did fairly well, and Jet Star, planted in partial shade, looks as if it may come on later.  For Big Beef (planted late) I have high hopes but only blossoms so far.  Peppers and eggplants have produced al-most no fruit and look as if they’ll repeat last year’s pattern and begin once the weather cools and continue into November.  Direct seeding of cukes, zucchini, melons and squash in July failed utterly:  next year I’ll seed in-doors and se t out starts instead.  Especially frustrating have been bush beans and Sugar Snap Peas – very poor germination in my very warm soil.  Timing apart, small leaves and fruit and generally weak growth suggest my soil’s not yet what it should be, so I’ll keep working on that.  But the experiment’s definitely been worth trying.  -BK 

(Continued from page 3) 

Fall Field Trip November 14 We have a great Fall Field Trip scheduled on Saturday, November 14, 2009 to the farm of Pacific Sun Olive Oil.  We will experience the making of olive oil from the orchard to the crush.  We will carpool from the west side of the K-Mart parking lot leaving at 8:30 AM.  Or, you can meet us at the Pacific Sun Farm of-fices at 10:00 AM.  The tour should take about two hours. Contact Doug Mandel for more in-
formation:  530-241-3069 or dman-del@snowcrest.net  http://www.pacificsunoliveoil.com/ 

Please join us! 

Master Gardener Web sites 
Master Gardener Volunteer Management 
System: https://ucanr.org/mg/ 
California Gardening, University of Califor-
nia Cooperative Extension: http://cagardenweb.ucdavis.edu/ 
Local Resources 
Shasta County office, University of Califor-
nia Cooperative Extension: (530) 224-4900 http://ceshasta.ucdavis.edu/  
New Format for MG Board Meetings 
 In an effort to provide more continuing edu-cation opportunities for our members, the Board has decided to reformat Board Meeting nights.  A one hour training session will be held at 6 pm with the board meeting to fol-low at 7 pm.  Our inaugural “Train-the-Trainer” session was Lavender Wand Making presented by Joyce Hinkle in August.  Rocki Sampson lead a Composting class in October and Benita Moore will present a session on Square Foot Gardening in February.  These sessions are a great way to rack up your CEs. 
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Left: About twenty mas-
ter gardeners gathered 
at Hat Creek Park, about 
75 miles northeast of 
Redding along Highway 
299 for a picnic and bar-
beque the evening of July 
9 . Bob and Adele Boster 
grilled hamburgers and 
hot dogs, and partici-
pants enjoyed good food 
and conversation amid 
the beauty of a warm 
summer evening. 

Left: Bob Boster cooks up 
the burgers while board 
members Susan Wilson 
and Sandy Lincoln look 
on. 

The Master Gardeners July Picnic…You Should Have Been There! 

Right: Rose Marie Ham-
mer, Rowena Goodner, 
and Joyce Hinkle relax 
under the pines before 
dinner. 
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Master Gardener Board of 
Directors, June 2009–June 2010 
President Bill Keep, grdnkeep@aol.com 
Vice President Sandy Lincoln, 241-9313 , rpallet@pacbell.net 
Public Information Coordinator, 
Newsletter, External Coordinator Benita Moore, 226-9765, bjmn2gis@charter.net 
Secretary Doug Mandel, 241-3069, dmandel@snowcrest.net 
Treasurer Jane Elmore, 244-7298, jelmore99@yahoo.com 
External Coordinator Susan Wilson, 243-7760 swilson@shastacoe.org   
Internal Coordinator Rocki Sampson, 547-7065 dakotatek@aol.com  
Project Coordinator Robert Ames,  549-3396 ramesmediate@jett.net   
Advisor/Co-coordinator Leimone Waite, 242-2210, lwaite@shastacollege.edu 
Founder/Co-coordinator Joyce Hinkle, 244-2661, jndhinkle@earthlink.net 
Past-President, Martin van Orsow 
January 
General  
Jan. 8 
6:30–8:30 p.m. 

February 
Board 
Feb. 12 
6:30–8 p.m. 

March 
General 
Mar. 12 
6:30–8:30 p.m. 

April 
Board 
Apr. 9 
6:30–8 p.m. 

May 
General 
May 14 
6:30–8:30 p.m. 

June 
Board 
Jun. 11 
6:30–8 p.m. 

July 
General 
Jul. 9 
6:30–8:30 p.m. 

August 
Board 
Aug. 13 
6:30–8 p.m. 

September 
General 
Sept. 10 
6:30–8:30 p.m. 

October 
Board 
Oct. 8 
7–8:30 p.m. 

November 
General 
Nov. 12 
6:30–8:30 p.m. 

December 
Board 
Dec. 10 
7–8:30 p.m. 

Meeting Schedule 2009 
General meetings are held from 6:30 to 8:30 p.m. on the second Thursday of each odd-numbered month. 
Board of directors meetings are held from 7 to 8:30 p.m. on the sec-ond Thursday of each even-numbered month. All meetings are held in the Community Room, room 8222, on the second floor of the Shasta College Health Sciences and University Center at 1400 Market Street at the north end of the down-town mall. Free parking is available in the adjoining parking structure. 

Outgoing Board Members Erin Johnson, Paul Stockton, Martin van Orsow, Ed Sampson 
Serving on the Board of Directors Serving on the board is a great way to work closely with fellow master gardeners on a va-riety of projects and issues. The board meets every other month for an hour and a half, and the meetings are relaxed and enjoyable.  Meeting topics often include discussion about guest speakers and field trips, upcoming pro-jects, reports on the farmer’s market. Board  members serve a staggered two-year term with  half the board  rotating off each year. While some positions require more time than others, the primary requirement for board members is to attend meetings and contribute ideas.  
Please call Leimone Waite if you are interested 
in serving. 
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T h e  S h a s t a  D i g s  
The Shasta Digs is published four times per year. 

     Editor, Design/Layout: Benita Moore 
Contributors: Bill Keep, Sharon Heisley, Martin Van Orsow, Susan Toroni, Leimone Waite 

Subscriptions 
Free to Master Gardeners, $10 per year for the general public for a mailed copy. Mail check or money order to Shasta 
College Master Gardeners Association, PO Box 496006, Redding, CA 96049-6006. Make checks payable to Shasta Col-
lege Master Gardeners Association. 

Mission Statement 
The mission of the University of California and Shasta College Master Gardeners Association is to develop, adapt, and 
extend research-based horticultural information and educational programs to the residents of Shasta, Tehama, and Trin-
ity counties. Master Gardeners assist the University of California Cooperative Extension through gardening programs and 
horticultural activities designed to educate the public with research-based information. 

© 2008 University of California and Shasta College Master Gardener Association 

University of California Non-discrimination 
The University of California prohibits discrimination or 
harassment of any person in any of its programs or activi-
ties. Complete nondiscrimination policy statement can 
be found at http://danr.ucop.edu/aa/danr_ nondiscrimi-
nation_and_ affir.htm.  Direct inquiries regarding the 
University’s nondiscrimination policies to the Affirmative 
Action Director, University of California, ANR, 1111 
Franklin St., 6th Floor, Oakland, CA 94607  (510) 987-
0096. 

Newsletter Submissions Welcome 
We encourage submissions to the Shasta Digs, including 
general interest articles, recipes, gardening-related  ad-
vice, news and announcements, and digital photos (of a 
quality suitable for printing) to accompany articles are 
appreciated.  Please e-mail submissions to Benita Moore 
(bjmn2gis@charter.net) or Leimone Waite 
(lwaite@shastacollege.edu).  Email Benita or Leimone 
with questions. 

CURRENT RESIDENT OR: 


