CENTRAL GORGE
MASTER GARDENER ASSOCIATION NEWSLETTER
A UGUST 2020

CGMGA & OMGA
From the desk of your CGMGA President . . . .
In August CGMGA will begin the process of planning winter classes
for the 2021 year. Flexibility and creativity will be our motto. OSU
mandates certain classes such as orientation to the OSU Master
Gardener Program, Understanding Pesticides and Basic Botany. Two
classes must be on Plant Problem Diagnosis, two classes on sustainable
gardening and 2 classes on backyard & community food production.
Several elective classes can be chosen to round out the curriculum. We
have lots of choices and would love member input. Do you have topics
that you would like to see presented? Please let Megan know.
The class structure will be different next year depending on our State’s
progress in containing the pandemic. We have the opportunity to have
a blended program of in person events (hopefully) and online classes.
The advantage of online classes is the ability to have top experts in the
state teach these classes without needing to travel to the Gorge. No
more rescheduled classes due to weather. We can plan small groups
virtually. Please share your ideas on how we can make 2021 classes
fabulous, interactive and social.
Sandy Montag

Month at a Glance
August 6: Thursday 9-12pm:
Learning Garden work party
August 11: Tuesday 10-12pm:
CGMGA Exec Comm Mtg (via
zoom. Everyone is welcome and
can contact Megan for the link, if
interested)
August 20: Thursday 9-12pm:
Learning Garden work party
August 21: Friday 9am:
Parkdale Garden work party
Nov 7: Saturday 10-12pm:
Pruning demonstration by
Sadafumi Uchiyama in the
Japanese Heritage Garden
(“Tentative, dependent on OSU
guidelines”)
Check our website for more
calendar information: http://
extension.oregonstate.edu/
hoodriver/current-mastergardeners

OMGA Report
At the 2nd Quarter OMGA Executive Committee meeting, it was decided to cancel
the 2020 OMGA Mini-College due to the pandemic. Thankfully almost all of the
speakers, and all venues, the vendors and people working on the various aspects of
Mini-College agreed to continue with their roles and responsibilities for a 2021 event.
Dates for 2021 Mini-College will be July 16 and 17, 2021. Thursday, July 15 would
be the OMGA Board of Directors meeting. July 16 and 17, 2021 will be the keynote
speaker, classes, Gail Langellotto’s State Coordinator’s report, Search for Excellence
(Continued on page 2)
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winners reports and presentation of awards.
In 2021, Oregon Master Gardeners will have been in
existence for 45 years. This will be celebrated with a
birthday party at the banquet. Also, Marcia Sherry is
reworking the logo to add the words “Celebrating 45
Years of Oregon Master Gardeners.”
We all understand that we don’t know what the situation will be for July 2021. It may not be possible to
hold Mini-College using our previous model. As of
now, we are exploring new and creative ways to continue with Mini-College into the future.
Oregon Master Gardener Association is looking to fill
some vacancies on our Executive Board positions.
Most notable, our President Elect position remains vacant. Our Gardener’s Pen Newsletter needs a new
editor. We are also in search of a new Treasurer starting next year. If we want to remain relevant and viable
as an organization, we need to be able to have a strong

executive board to keep up with the needs of our organization. Please let me know if you are interested
and available to serve.
Submitted by,
Barbara Kilkenny, State Representative

Dear Master Gardeners
Thank you so much for all of the help and support
you've given me over the past few months. I appreciate Sandy Montag and Sandi Rousseau coordinating
the garden work and meals. I also appreciate all of the
garden work, texts, cards, prayers, and special gifts of
love that you have given me. I can't tell you how
you've warmed my heart by your acts of kindness. I'm
so grateful to belong to such an amazing group.
Love, Renee

Gardening to Save the World deemed a success
Before COVID-19 changed our way of life in ways we
could have never imagined, the summer seminar series
of Gardening to Save the World was all set and ready
to go as a series of six seminars to be held in a conference room. Speakers from the OSU teaching staff were
confirmed and ready to drive to Hood River for these
events. Press Releases were written and promotions on
electronic media were in place. All we had to do was

sit back and wait for the series to start. No one had any
idea that these plans would need to drastically change.
With the order from OSU of no in person meetings
and no travel by OSU personnel, it looked like GtStW
was doomed. However, after initial consultations with
our tech guru, Christie Bradley, it became clear that
the seminar could be presented virtually. Thanks to the
(Continued on page 3)
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skills of new Master Gardener trainee, Kelly Sullivan
and CGMG Program Coordinator, Megan Wickersham, this soon became a webinar series with Kelly as
our webinar host.
Registration for this series was up and running before
all the presenters had their seminars set up online to be
registered for, which caused a bit of confusion at first.
We were literally designing the wheel while it was rapidly rolling down a steep slope. Meanwhile, all publicity had to be revised to reflect this change from a seminar to a webinar series. The first few webinars were
learning experiences. While Kelly and Megan had
watched webinars before, hosting required them to
know what “broadcasting” meant, remember to press
record, and challenged them to keep an eye on the
Chat and Q&A, while also trying to learn some great
content. When participants asked for recordings so
that they could review information offered in the webinar, another challenge was met, as the OSU professors
were also learning. There were some technical glitches
along the way, but in the end, it all worked out well.
By setting the seminars up as webinars, we were able
to require registration beforehand. This allowed us to
gather the names of attendees, including those who
were interested but didn’t ultimately attend. Details
about where they were from, and whether they would
like to be sent more information about joining Master
Gardeners was also gathered. Everyone who registered
was sent a recording of the webinar, and we’re also

working on publishing a new YouTube channel that
will hold all of the recordings in one accessible spot.
While 30-60 participants attend each webinar live, the
information will continue to be accessible for many
more to watch and learn from!
Our records show a total of 161 unique attendees for
this series of six webinars. A total of 323 people registered with 92 of those being MG’s, including 32 from
the CGMGA. The rest of the attendees were from the
general public, hearing about the event through the
newspaper, Facebook, NextDoor, Rockford (a Hood
River neighborhood communication website), word-of
-mouth, and more. 63 people indicated that they
would like to learn more about joining the Master Gardener program. A survey will soon be sent out to all
those who registered. This form will serve as a series
evaluation and suggestions for the 2021 series will be
gathered.
Kelly Sullivan has agreed to continue on with GtStW as
project leader for 2021 with 2020 project leader, Margo Dameier serving on the committee along with Barbara Spezia and Eric and Shari Bosler. There’s room for
you to join this dynamic project too. Contact Kelly
Sullivan, kellysullivan515@gmail.com, to express your
interest in joining the 2021 GtStW planning committee. we now have a YouTube channel. The link
is https://www.youtube.com/channel/
UCueNy_0VY0ulFRcWUc_7HHQ/playlists?
view_as=subscriber

Educational Tidbits

Italian Arum August Weed of the Month 2020
Italian Arum, also known as “orange candleflower” and “Italian lords and ladies,” is a nonnative perennial that was introduced as an ornamental plant. It has now naturalized and
appears to be spreading. Arum italicum is a woodland species and prefers moist, wellshaded environments. It’s extremely difficult to eradicate once it becomes established
and may spread from residential gardens into woodland areas.
Italian arum produces an abundance of variegated green and white leaves. The plant is
12” to 18” tall with arrowhead shaped leaves that are 8” to 12” long. They emerge in the
(Continued on page 4)
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spring from underground
corms but die back in the summer. Pale hood like flowers
are produced in late May and
give off a displeasing odor.
Berries are formed in tight
clusters and change color from
light green to orange red.
This plant is problematic because of its ability to form a
dense cover in open sites. It
can out-compete native plants
and prevent their establishment. Italian arum is also
toxic to humans and animals.
All parts of Italian arum are poisonous. Handling of the plant
can cause skin irritation and ingestion can cause swelling of
the mouth, tongue and throat. Breathing difficulties can follow as well as burning pain and stomach upset.

ground. Digging and disposing of the small underground corms in the garbage can help. However, manual removal is only recommended on small patches, because if
the plant is not completely
eradicated, the soil disturbance
can increase its spread. If you
have it on your land, do not let
it go to seed. Wearing gloves,
cut and bag all seed heads, and
dispose of them in the garbage.
For information about control,
contact your local Extension
Master Gardeners.

Unfortunately this plant is still
available commercially and can be
found in some residential gardens. If a landowner in Hood
River County believes he or she has Italian arum, please report it to the Oregon Invasives Hotline at
www.oregoninvasiveshotline.org or 1-866-INVADER. For
more information about Italian arum visit the website:
One of the best ways to control this plant is to prevent www.columbiagorgecwma.org
its spread. Often, chemical control only burns back foli- Heather Hendrixson
age and does not hurt the corms (like bulbs) underDistrict Manager, Hood River soil and Water Conservation District

Volunteer Opportunities

Learning Garden Work Parties
In mid-June we received permission to resume work parties in
the Learning Garden located at the OSU Extension Office in
Hood River. Shortly thereafter, Sandi, Laurel and I went over
to assess the garden and were met with a mass of fallen debris
from the trees and shrubs, a plethora of weeds as well as overgrown grass complete with a bindweed invasion. In the moment, the cleanup appeared to be a monumental, if not impossible, task. Over the next few weeks we scheduled several
work parties and had a great response from many of our Master
Gardner volunteers!
Armed with hori-hori knives, buckets, rakes, brooms, clippers,
weeders, shears, shovels, scissors, mowers, blowers, edgers
and of course, Laurel’s trusty truck, Snowshoe, the volunteers
set out to tame the out-of-control organic matter that had tak(Continued on page 5)
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en over our garden. From the
parking lot to the
native garden
through the herb,
pollinator and
Japanese gardens
and finally to the
raised beds and
bioswales, the
crew raked, swept, cut, pulled, trimmed, mowed and
edged until our precious gardens emerged from the
wild. I want to extend my sincere thanks to the Master
Gardener volunteers that made this happen: Anne
Gehrig, Anne Saxby, Barbara Spezia, Ellen Penswick,
Helga Reese, Jean Bailey, Jewel McKenzie, Kevin Callow, Laura Phillips, Laurel DeTar, Linda Kauffman,
Margo Dameier, Norma Benson, Pat Morrison, Sandi
Rousseau, and Sandy Montag. Thank you for all of
your hard work in getting the Learning Garden back
into shape!
Learning Garden
work parties with
resume on an every-other Thursday
schedule starting
August 6th. Meeting time is from
8:30 to 11:30 AM.

FISH Garden plans on
reopening to volunteers!
Because of the small size of the garden, rather than
work parties, interested volunteers may contact Kathy
(doc_kathy@charter.net) to set up a time to volunteer
by themselves. Volunteers will be notified by email of
work parties once they are scheduled.

Parkdale Garden
The Parkdale Garden is
looking SOOOO beautiful! It has such a wide
variety of flowering
trees, shrubs, ground
covers, bulbs and lowgrowing perennials that
it is full of outstanding
color from the earliest
days of spring on into
autumn. In addition, the
formerly weedy areas
have been transformed
into "lawns" that help
define the plants in and
around them, as has
judicious use of bark
chips around the base of
those trees and shrubs.
Drive up and enjoy this
fine community garden.
The final work party is
scheduled in the Parkdale Garden for August
21 at 9:00 am.
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2021 Garden Tour, August 2020 News
MARK YOUR CALENDERS: Saturday June 19*,
2021 is the day! We are excited to announce that the
CGMGA 2021 Garden Tour will be held on Saturday,
June 19th and feature 6 gardens in Underwood and
White Salmon, WA. This will be the first time the garden tour will be exclusively on the WA side, and we
know you will be delighted with the gardens, and
views of Mt. Hood and the Gorge.
The tour will be open to the public from 8:30 am to
2:30 pm, and we will be organizing Master Gardener
volunteers in two shifts: 8:00am – 11:30 am and from
11:30 am to 3:00 pm, so please considering volunteering for one of these shifts. (Staying all day in one garden is a great way to earn lots of volunteer hours!) The
garden tour is a required education activity of the
CGMGA program, so please plan to volunteer on the
day of the tour, or in some manner before the tour.
Have questions or comments about the 2021 CGMGA
Garden Tour, please email me at karenblackjenkins@gmail.com or let’s talk 912-210-6603
*We are assuming the COVID pandemic will have
stablized to a level where it is safe and permissible to

Upcoming EVents

Save the Date

Join us in the Japanese Heritage Garden for a pruning
demonstration by Sadafumi Uchiyama on Saturday,
November 7th from 10am to noon. At this time, this
date is tentative, dependent on OSU guidelines.

have a garden tour. If COVID-19 restrictions prevent
us from having a physical tour, we will be exploring
options for a virtual tour, with video highlights from
the selected gardens. Are there any MGs with video
experience or who have high-school/college aged kids
with video skills that could volunteer to help us? If yes,
please let me know.
Thank you, Karen

Garden Spotlight

FISH Food Bank and Spirit of
Grace Garden
When I began my year of service at the FISH Food
Bank through Jesuit Volunteer Corps Northwest and
AmeriCorps I didn’t have much prior gardening experience and I certainly didn’t
know what it would entail to be the head coordinator
for such a large garden. Consequently, during my time
in the FISH garden this past year I have learned more
about vegetable
gardening than I had ever imagined. As the garden coordinator my responsibilities include everything from
planning, planting, and maintaining the garden all the
way up to harvesting the
produce and managing the volunteers and school
(Continued on page 7)
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groups that come to help out. One of my favorite
things to do in the garden is harvest produce. It is so
rewarding to be able to
pick fresh vegetables that I have put time and effort in
to start from seed, and even more rewarding when I get
to see food bank clients excited to take them home and
eat them! The
garden harvests around a ton of produce each year, all
of which goes directly to the clients. The vegetables
that provide the largest pounds of produce per plant are
winter squash, summer
squash, and tomatoes. However, the plants that produce the most frequent harvests are lettuce and other
salad greens such as spinach, chard, and kale. Some of
the most popular vegetables
with the FISH clients are salad greens, cabbage, zucchini, and cherry tomatoes. While all of these veggies are a
great source of fibre which helps to promote the good
bacteria in our
digestive systems, they also have a high water content
to help keep us hydrated. It’s also important to eat a
variety of vegetables to get all of the important vitamins
and minerals that
different ones have to offer, which is why we try to
plant such a wide variety of crops in the garden.

Planting such a wide variety of crops makes planning
out the garden quite the task as well. In order to allow
for easier crop rotation in following years we group
crops by plant families and
plant vegetables of the same family in neighboring

rows. This way the next season we can shift them all a
few rows over and avoid planting the same vegetable in
the same spot year after
year. As far as planning when to plant, we rely on a mix
of Becki Montgomery’s planting calendar and soil temperatures.
Having the experience of getting to be coordinator of
the FISH garden for the past year has taught me more
about gardening than I had ever imagined and while it
was hard work, it was
very rewarding and I will definitely miss my position
and all the wonderful people and fellow gardeners it
allows me to interact with.
Tessa Yoo
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My garden has gone crazy!
With the Covid-19 shelter at home
requirements in place, everyone has
had more time to work in their gardens. By now your garden looks
great and is probably going crazy
with all the attention it has received.
Looking at the fruits of your labor,
you are probably asking yourself,
“What am I going to do with all of
this produce?” You could binge eat
everything, or bag up your goodies,
keeping in mind that August 8 is National “sneak some zucchini onto your neighbor’s
porch day,” set it on their
doorstep, ring the bell and
run, make numerous trips
to the food bank, or have
you thought about contributions to the compost
pile? Why not preserve as
much as possible for the
upcoming winter months?

to invest in an up-to-date edition of
Ball Blue Book of Preserving. The
techniques and recipes contained in
this book have all been researched
and tested and are constantly being
re-evaluated with new techniques as
they are developed.

Course. If you are interested in
Master Food Preserver Courses,
contact Lauren Kramer at the OSU
Extension Office, Wasco County
(541-296-5494).

Let’s try a simple preserving recipe.
Is this a green or red tomato year? If
Once you have decided the type of
your tomatoes did not ripen, pick
preserving you would like to do, you and store them in a cool, dark area.
might consider checking out the li- If they ripen quickly and you could
brary. The Hood River County Li- use some tomato sauce, then try a
brary has a variety of equipment you recipe we love to use. Wash and destem those tomatoes.
Place them in a baking dish
and stick a garlic clove in
each. Roast at 350 degrees for a couple of
hours, this should reduce
the moisture in the tomatoes by half. Process in a
food processor, when
cool, bag your sauce for
the freezer. If you would
Where to begin such a
like, you could add more
daunting task? You could
spices before freezing, or
go online and google difwait until you defrost the
ferent sites on food presauce and are ready to use.
serving or check your grandmother’s can check out and use. Canners,
Be sure to label the bags with the
or mother’s recipe box. This would dehydrators, pressure canners,
date processed, contents, to include
be an easy way, but then you should strainers, apple peelers, mandolins, spices, and quantity. When freezing,
ask yourself “are these recipes safe
crocks, food processors, and food
lay your quart size bags flat, so that
and have they been researched/
saver vacuum sealer, just to name
once they are frozen they stack nicetested?” Older recipes may not be
some of the items available for check ly and take up less space.
the safest, even after many years of out. This would give you an idea of Dehydrating can be used for more
use. Any Master Food Preserver
what you could invest in for the fu- than just fruit. Vegetables can also
would tell you the safe step would be ture. Try it before you buy it. If
be processed in this manner, to be
you are a person who learns more
used in winter soups or other dishes.
with hands on experience, instead of When dehydrating, fruit fresh is our
trying to fumble through a recipe
friend. A mandolin is a great tool to
book on your own, you might con- use to slice the fruits and vegetables
sider checking the community colin consistent slices for a more unilege or community ed for classes or form drying time. Make sure to use
consider the Master Food Preserver

(Continued on page 9)
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possess one. But we do have an
electric (boiling water) canner.
great care when using the mando- It’s the best Christmas gift our sislin, the blade is very sharp. We
ter, Nancy, ever gave us. The
also dried herbs, using both the
fruits and vegetables we process
dehydrator and the microwave.
are high acid and can nicely. These
Any container that can be sealed to include apples, pears, plums and
keep moisture and bugs out can be more. We like to go through the
used, a canning jar works great.
Ball Blue Book or Ball Complete
Place your container in your panty Book of Home Preserving and try
where it is normally dark and it
different recipes. We have been
will keep 6 months to a year.
introduced to different ways of
(Continued from page 8)

Dehydrating
herbs in a microwave is easy to
do. Prepare the
herbs by making
sure they are
clean, dry and the
stems removed.
Place the herbs in
a single layer on a
microwaveable
plate and microwave in 30second sessions
turning the leaves
over between
sessions. Repeat
until the leaves
are completely dry and brittle.
Typically, this will take 4 – 6 sessions (a total of 2 – 3 minutes).
The best herbs to dehydrate are
bay leaves, oregano, rosemary,
sage, and thyme. These stand up
to the process and still have plenty
of flavor. Parsley, basil, dill, chervil and cilantro do not take dehydrating, losing much of their flavor, so try freezing these instead.
We have an aversion to pressure
canning, partly because we do not

corns, 1 small red onion, thinly
sliced. In a large mason jar or sealable container, combine vinegar,
sugar, salt, and peppercorns.
Bring water to a boil. Place sliced
onions in a colander and then pour
boiling water on top to blanch the
onions. Transfer the onions to the
container with pickling liquid,
seal, and let sit for at least 30
minutes. Use the pickled onions
on your favorite salads and sandwiches and store
the rest in the
refrigerator for 34 weeks.
For any food
preservation
questions or concerns, contact
OSU Food
Preservation Hot
Line at 800-3547319.

preserving produce in this manner.

We all know the
joy of growing
and harvesting
garden produce
and it is even
more of a joy going to your pantry or freezer and
bringing out this product in the
winter or early spring. Remember, start with good produce to
preserve. The slightly overripe
produce should be used right
away. Canning does not improve
the quality, it maintains it. Have
fun saving your garden hard work
and eating it.

Pickling, or fermenting, can be
used with a variety of vegetables; it
is not just for cucumbers. The end
of garden pickles can be made with
zucchini, bell peppers, green
beans, onions, and any other leftover vegetables you find. For a
quick and easy recipe, try this
pickled onion recipe. You will
need 4 cups of water, 1¼ cups of Mary and Diane Parrott
rice wine vinegar, 1 tsp sugar, ¾
tsp salt, 1 tsp whole black pepper-
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Hood River County Master Gardeners



GardenSmart: A Guide to Non-Invasive Plants



blogs.oregonstate.edu/cgmga/



Where to Pickup a free copy of GardenSmart



Growing Your Own



OSU Publications



Monthly Gardening Calendars



PNW Handbooks



HortSense



UC IPM



OSU Gardening



WSU Gardening



Weed Identification



Columbia Gorge Cooperative Weed Management
Area

Click here to download

N EWSLETTER S UBMISSIONS
In order to allow time for formatting the CGMGA Newsletter, please submit articles
or calendar items by the third Friday of the month. Send newsletter information to Shari Bosler at sharibosler@hotmail.com. Thanks!

