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Spring is Just Around the Corner 
By Tina Powers, CCMG 

After a frightfully active winter filled with bomb cyclone rainstorms, 

floods, frigid cold and an occasional burst of sunshine, I look forward to 

an equally adventuresome spring. Perusing dozens of seed catalogs has 

whetted my appetite to dig into my garden. This year, to help overcome 

the losses of our bee friends last year, I am planting 50% of my garden 

in pollinators to feed and help nourish these vital creatures.                

Interplanting flowers amongst my vegetable plants along with native 

plants, berries and herbs should bring a healthier bounty to my          

gardens. Here on the coast, our seasons are historically cooler and  

wetter and even with the last few years of drought, it can be a          

challenge to get a maximum crop. By accessing the information       

available from our OSU partners, I am finding what are the best plants 

to deal with too much or too little rain, the best months to plant       

specific varieties, the best amendments to use in my garden and so 

much more. We all suffered last spring both here along the coast and 

statewide. The apples lost their blooms in so many areas and crops 

were nil. The season was late for so many crops even nationwide. As 

gardeners, we do not have crystal balls and in order to have some     

success, it is important to diversify our garden mix. Trying different  

varieties more acclimated to shorter, dryer seasons, along with some 

varieties that thrive in wetter springs, is the juggling act we must try to 

master. With some failures, we learn to become better gardeners. We 

take notes, learn new skills and adaptions and expand our successes 

one at a time. As I sit here listening to the pounding rain and howling 

wind, I have to smile and think that finally my Rhody roots will have 

enough water this year to ensure a beautiful bloom in early May. Have 

no despair, spring is just around the corner, and those little shoots that 

you are about to get started will reward you with glorious flowers,   

nectar for the bees and hummingbirds, and joy in your heart. Here is to 

a glorious growing season.                                                              
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May 6th Saturday 

Tomato-Rama Plant Sale 
Tender tomatoes,  

zingy zucchini, ravishing  
radishes, along with herbs, ber-
ries, flowers, pollinators and a 

huge variety of vegetables awaits 
you at the Myrtle Point Extension 

Office from 10 am to 4 pm,       
Saturday, May 6th 2023. 
Come early for the best               

selections. All plants are grown 
by your Coos County Master     

Gardeners. 
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PROGRAM COORDINATOR’S REPORT 
 
February has arrived and based on a certain rodent named Phil’s recent 
prediction, winter is here for another six weeks. The recent freezing 
weather reminded us that while we do get sunny days, it is still too cold 
to start planting in our gardens. But it is never too early to start planning 
and dreaming about them! Now is a great time to curl up with a hot cup 
of tea and review your garden journals of past and see what worked and 
what didn’t. Haven’t done a garden journal yet? Never fear, there is great 
article on page 4 that will help you get started journaling and some tips 
and tricks on getting the most out of it. Now is a great time to check 
your seed supply (if you are going to be growing from seeds) and make 
sure you have all your seed starting supplies ready to go so you can start 
them indoors or in your greenhouse. If you purchase vegetable starts at 
a plant sale, make sure to mark your calendar for our Coos County 
Master Gardener Association’s Tomato-Rama plant sale on May 6th here 
at the OSU Extension office in Myrtle Point. Don’t let the name fool you, 
there are lots more vegetables than just tomatoes!  All the plants sold at 
the sale are grown locally by Master Gardeners and are varieties that do 
well here in our area. Finally, make sure you save the date for the return 
of Fertilize Your Mind on April 1, 2023!  Registration info and link to 
register online will be out soon. 
 
Now is also a great time to start thinking about how you are going to 
preserve all those garden goodies that you grow this summer. Check out 
the article on page 12 about preparing your food preservation supplies 
for the upcoming gardening season. Having everything ready will make 
you feel a lot more prepared when it feels like all of a sudden you have 
50 pounds of produce to preserve! We have Master Food Preserver 
classes happening each month as well, so if you need to brush up on 
your canning skills or have never done food preservation, check out the 
calendar of classes on page 11. Can’t make it to a class? You can always 
call or email me at the Extension office with your questions, I am happy 
to help! 
 
As spring is a time of new beginnings, I want to take a moment and 
celebrate our new trainees that have completed the Master Food 
Preserver training we held in the fall of 2022. We had 10 trainees 
complete the training and are busy volunteering at our monthly 
workshops and answering food preservation questions in the 
communities they live and work in. Currently our Master Gardener 
volunteer training is underway and we have 19 trainees taking the 
course! It is a great group of trainees and I look forward to working with 
them as they start their volunteer journey later this month! 
 
If you haven’t yet, please check out our website and follow us on 
Facebook! 
https://extension.oregonstate.edu/coos 
https://www.facebook.com/CoosCountyMasterFoodPreservers/ 
https://www.facebook.com/CoosCountyMasterGardeners/ 
https://www.facebook.com/CoosCountyExtensionService/ 
 
As we patiently wait for spring to arrive, I want to take a moment and 
thank the volunteers for their support and dedication. We 
truly couldn’t reach the amount of people we do without 
their contributions and commitment to the programs! 
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Snails and Slugs                                                                                                                   

I’ve been made aware of snail hiding places – in 
overturned pots and boards I’ve placed to trap 
them. Keeping the garden weeded and the         
surrounding area mowed also seems to help. I 
have had some success with chicken wire cloches. 
In the morning, I pluck out the snails that got 
stuck in the small openings. Plastic cloches also 
slow down the damage if the bottoms are buried a 
couple inches below the ground. Snails use their 
“feet” to burrow into soil, so they can enter physi-
cal barriers, according to the University of Florida 
Extension Service. Snail-repellant copper tape is 
costly and, in my experience, not long-lasting. In 
the height of my snail killing obsession, I once 
sorted out a handful of high-copper content pre-
1982 pennies and glued them to a board, which I 
laid around some seedlings. I later saw a snail 
making its way down the trail of pennies, proof 
that method didn’t work. Strips of wood ash, lime, 
crushed eggshells, nut shells, coffee grounds or 
diatomaceous earth as barriers have been          
ineffective in my garden. I don’t like using iron 
phosphate baits because I have seen my dog and 
wild birds eating it. It is possible to cut a hole on 
the side of a cottage cheese container, sprinkle in 
bait, put a lid on it, and lodge it in an indentation 
in the soil. That keeps the bait dry and the animals 
away. Beer poured into the same style of           
container manages to 
catch some of the snails, 
although I have found it 
more effective on tiny 
slugs. A mix of equal 
parts flour and water 
sprinkled with yeast 
draws them in as well, 
but I find it harder to clean out of traps. 
Chickens? I had some, but they didn’t make much 
of a dent and they had a fondness for small     
seedlings as well. Over time I have come to realize 
that I will never eradicate snails from my           
vegetable garden. I have stopped the daily        
snail-kill count. And I’ve learned to over plant a 
bit, so that when some are lost to the snails, I still 
have enough for me. 
 

By Jessie Milligan, CCMG 

In the first light of day, before sunrise when the            
vegetable garden is damp and quiet, I tromped back    
inside, the hem of my bathrobe wet, the soles of my    
garden clogs covered in mud. I was returning from an 
early-morning snail-killing mission. I knew I had a snail 
problem. I   wanted to know just how bad of a problem. 
So, the tally of each day’s snail kill was recorded with 
hatch marks on my kitchen chalkboard. That year I       
recorded a total of 583 snails taken out of my almost 730
-foot vegetable garden.                                                                                                   
Adult European brown snails (Cornu aspersum), the type 
that lurk in my Myrtle Point garden, mature in two years 
and once mature lay as many as 80 eggs up to six times a 
year, according to the Oregon State University Extension 
Service. Snails live about six years. That means the snails 
I killed that year, assuming they were all mature, were 
capable of producing almost 280,000 offspring in one 
year.  Yet the snail problem persists, and I have come to 
accept that it probably will always be there. It is just a 
matter of degree.                             
I stopped the full-on snail-genocide attempt after        
realizing snails are a part of the natural balance of a    
garden. They don’t just eat live plants, but also decaying 
plant material. They provide food for other creatures, 
including small garden snakes that live there as well. That 
said, I knew I had to protect some of my food crops,    
particularly leafy greens and anything where the seed is 
sown directly in the garden. Rather than a total-garden 
snail assault, I now concentrate my efforts just around 
the most vulnerable plants. Artichokes, unripe tomatoes, 
beans, mature peas, onions, garlic, rosemary, thyme, and 
parsley may have snails nearby or on them, but those 
plants haven’t been seriously damaged. The most success 
I have had comes from hand-picking snails in the vicinity 
of greens and tiny seedlings. I still search in the early 
mornings. Snails are nocturnal, but I  am not.                                                                                                 
Knowing their active seasons has helped me choose 
when to search. Snails are most active between 41 and 
69 degrees Fahrenheit. Spring and summer are worth-
while hunting seasons. In the fall, baby snails appear and 
hang around in clusters on leaves, so autumn is an easier 
time to scoop them up. 



 

The Importance of Journaling in the Garden 
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By Tina Powers, CCMG 

It is the start of the spring planning and where 
does one start? Well, many of us on the Southern 
Oregon coast keep our gardens going year-round 
with a several year rotation. Others fallow their 
gardens by covering them with mulch, compost, 
cardboard or plastic tarps. They can’t wait for the 
seed catalogs to come out and they plan and plot 
their spring and summer gardens to give         
themselves the best colors, flowers, pollinators 
and food crops. For just about every gardener, a 
journal or diary can help make light work of the 
where, when and how to plant all of the above. A 
journal each year builds a library of priceless      
information on both technique and execution. 
What worked, what didn’t, the weather on any  
given day which then becomes a few years, then 
decades of accurate history to build on the        
successes.  Since moving to the coast 15 years ago, 
I have kept 10 years worth of records now, and it is 
interesting to see just how our patterns have 
changed or stayed the same. Some winters have 
been as wet as this one so far, and some have been 
fairly dry in comparison. Our Santa Rosa plum 
fruited only once in the last 15 years, due to an 
unusually warm and dry winter 8 years ago. Alas, 
the usual wet and cold coastal winters have 
worked against those succulent fruits and this old 
tree of ours is redeemed only by its twisted     
beauty. A good journal can be homemade in a 
notebook, a binder or a purchased garden journal. 
Modern journals can be a spread sheet on the 
computer and again, there are programs for layout 
of each bed or back yard, and can be most          
effective when building a year round rotation    
system. Those of us over a certain age tend to   
prefer the pen to the paper version. We keep our 
garden going with a grow room in the house    
compete with shelves, grow lights and heat pads. 
We follow the OSU growing guides, along with 
other local and coastal sources, to keep plants    
consistently going in the ground as we continue 
harvesting other crops.  

Our journal keeps us on track and on trend so we can build 
a robust system.  If you are somewhat artistic, drawing 
plants and drawing out the plots adds to the interest of 
your journals.  They are gems which can be passed on to 
family members, especially if they are gardeners as well.  
 
The following are some examples of garden journals we 
have found to be effective: 
1. The Garden Journal, Planner, and Log Book  by Joy L. 
Kieffer 
2. Gardener’s Log Book: A 5-Year Planner by The New York 
Botanical Garden 
3. My Gardening Handbook by Suck UK                                                     
4. My Gardening Journal by Alp Design Publishing                                                                                                 
5. Outdoor Journals: The Gardener’s Journal by Weldon 
Owen 
6. A Gardener’s Five Year Record Book by RHS                                                 
7. A Year in the Garden by Nina Mon-
tenegro and Sonya Montenegro 

All of these have features for keeping 
track of just about everything you 
will be working with in your gardens.  

While the options described above 
are extremely useful, not all gardeners are looking for a 
formatted journal. Some of us like the flexibility of using a 
notebook, and creating our own systems of record      
keeping.  I like using the Rite in the Rain All Weather  
Notebooks. You can use these even in wet conditions. 

There is an excellent article on the web that goes into   
detail the pros and cons of a large selection of journals.                                                   
7 of the Best Gardening Journals | Gardener’s Path 
(gardenerspath.com)  

 

 

 

Which ever journal you chose, utilize one and take the 
yearly guesswork out of your efforts.  

https://www.amazon.com/dp/0692573984?tag=prettyac-20
https://www.amazon.com/dp/B079HBTVCD?tag=prettyac-20
https://goto.walmart.com/c/2072609/565706/9383?veh=aff&sourceid=imp_000011112222333344&u=https%3A%2F%2Fwww.walmart.com%2Fip%2FOutdoor-Journals-The-Gardener-s-Journal-Hardcover-9781681886466%2F317252850
https://www.amazon.com/dp/0711238693?tag=prettyac-20
https://gardenerspath.com/gear/gardening-books/best-gardening-journals/#My-Gardening-Journal
https://gardenerspath.com/gear/gardening-books/best-gardening-journals/#My-Gardening-Journal


 

 

  Dandelions 
Information reprinted with permission from Bee Happy Gardens 

Animals such as birds, insects and butterflies        

consume nectar or seed of dandelion. 

Dandelion flowers do not need to be pollinated to 

form seed. Dandelion can be 

used in the production of wine 

and root beer. Root of the dan-

delion can be used as a substi-

tute for coffee. Just roast the 

cleaned roots and grind them.  

Dandelions have deep roots in 

history. They have been used  by 

the Egyptians, Greeks, Romans, as well as the        

ancient Chinese for over 1000 years. Dandelions 

have been used in folk medicine to treat liver disease 

and infections. When mowed, they have shorter 

stalks. 

Dandelions are the wonder plant of the world, being 

one of the most successful weeds everywhere.      

Unfortunately many countries spend millions of   

dollars on pesticides to  eradicate them.                                           

LET THE DANDELIONS GROW! 

 

 

 

 

 

 

 

Photo Credit: The Nature Conservancy 

Dandelions are considered a weed by some and 

health giving medicinals by others. Here are 

some interesting facts about one of the more 

prolific and interesting plants found in gardens 

around the world. The dandelion is the only   

flower that represents the 3 celestial bodies of 

the sun, the moon and the stars. The yellow   

flower represents the sun, the puff ball seeds the 

moon and the    dispersing seeds, the stars. The 

dandelion flower opens to greet the morning and 

closes at the end of the day to go to sleep. 

Every part of the dandelion 

is edible and useable: Roots, 

leaves and flowers. It is 

used for food, medicine and 

dye for coloring. Up until 

the 1800’s, grass was pulled from front yards and 

lawns to make room for dandelions, chamomile, 

malva and chickweed as these were viewed as 

helpful and edible. 

The name dandelion is taken from the French 

word “dent de lion” meaning lion’s tooth,          

referring to the coarsely-toothed leaves.         

Dandelions have one of the longest flowering 

seasons of any plant. Dandelion seeds are often 

transported away by a gust of wind and they  

travel like tiny parachutes. Seeds are often       

carried as much as 5 miles from their origin!  
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 Here are some of our tips for your Spring To Do 
list. 
 Get your equipment ready for spring plant-

ing: wash, rinse and sanitize pots, clippers 
and tools that you will be using to avoid 
cross contamination. 

 Prune grapes and fruit trees. 
 Chop up and turn under your cover crops 

such as fava beans or rye grass, as well as 
leaf mulch. 

 Use dormant sprays of lime sulfur or copper 
fungicide on roses for general disease con-
trol, or plan to replace susceptible varieties 
with resistant cultivars. 

 Take cuttings of hardwood deciduous plants 
and bushes for propagation. 

 Divide your echinacea, strawberries and 
other perennial plants. 

 Time to plant those bare root roses, grapes 
and fruit trees.  

 If you missed the October window, get 
some garlic cloves in the ground now. 

 Weed your perennial beds now while the 
weeds are somewhat dormant and small. 
Small weeds, small problems, big weeds, big 
problems. 

 Make row covers, or cold frames, dig out the 
cloches and set about planting early lettuce 
and early Asian greens. 

 Time to hang your mason bee houses. 
 Get slug traps ready for the annual on-

slaught. 
 When you get a dry window of time, mow 

what lawn you have and if unsprayed, put 
that green gold in your compost piles. 

 Start seeds around Valentines day. Check 
those extension calendars for actual start 
dates. 

 Propagate split-leaf philodendrons and oth-
er leggy indoor plants by air-layering or veg-
etative cuttings. 

 Plant dwarf annual flowers such as coleus,   
impatiens and seedling geraniums inside as 
houseplants. 

 
 
FOR MORE INFORMATION CHECK OUT THE 
FOLLOWING WEB PAGE. 
Source: https://extension.oregonstate.edu/
gardening/techniques/monthly-garden-calendars  

SPRING GARDEN CHECK LIST WINTER PRESERVATION WOES 

 The South Coast isn’t immune to bad weather and we 
have plenty of rain and wind during the winter months. The 
combination of saturated soil and high winds can topple trees 
and snap branches, often taking out power lines. For those 
without a generator as backup, this could mean many hours 
without electricity. The following tips are found in the OSU 
Extension publication  “If Your Home Freezer Stops” (SP 50-
470) on how to keep your food safe during power outages. 
 When a freezer does fail to work, the first rule is to 
keep the freezer door closed. In a well-filled freezer, food will 
probably not thaw for 15-20 hours if the door is kept closed. In 
case of power failure, find out from the utility company how 
long it will be before power is expected to be restored. 
 You can safely refreeze any foods that have partially 
thawed if they still contain ice crystals. You can also refreeze 
many foods that have completely thawed if they have been kept 
at a temperature no higher than 45 degrees F for no longer than 
two days (about normal refrigerator temperature). 
 When you refreeze food, freeze it quickly. Set your 
freezer’s temperature control on its coldest setting. After the 
food is well frozen, turn the temperature control to its usual 
setting to maintain 0 degree F or lower. 
 
Special considerations for meat and poultry and fish and 
shellfish 
 Raw or cooked meat and poultry that still contains ice 
crystals may be refrozen. Just note that refreezing results in 
poorer quality. Re-heat cooked meat to steaming hot (165° F) 
before eating. Completely thawed raw meats may be refrozen if 
they have been thawed no more than two days and kept at a 
temperature no higher than 45°F (refrigerator temperature).  
They should be used within two to three months. Use refrozen 
sausage, bacon, and other processed meats within three or four 
weeks. Refrozen meats will probably be drier than other frozen 
meat. Discard thawed cooked meat products if they no longer 
have ice crystals. Refreezing would result in poor quality and 
potential safety problems.   
 If raw fish and shellfish still have ice crystals, they may 
be refrozen immediately. However, since bacteria multiply 
rapidly in these foods, it is best not to refreeze them if they 
have thawed completely. 
 
Refrigerators that stop working 
 If your refrigerator should stop working because of 
power failure, follow the same guidelines you would for freezer 
failure. Your refrigerator, like your freezer, will remain cool for a 
while after it has stopped working. But if it won’t be working in 
a day, you need to either move your food to another source of 
refrigeration or put dry ice in your refrigerator to keep foods 
cold. If you decide to use dry ice, be sure to buy it in usable 
sizes. Wrap it in newspaper and put it on the highest 
refrigerator shelf.   
 If at any time your refrigerator warms up to a 
temperature higher than 45°F for more than two hours, discard 
all cooked foods, and especially any creamed mixtures, 
puddings, and cooked meats and meat dishes. 
Source:  OSU Master Food Preserver Program 

https://extension.oregonstate.edu/gardening/techniques/monthly-garden-calendars
https://extension.oregonstate.edu/gardening/techniques/monthly-garden-calendars
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Indoor planting for February-for later transplanting 
• Allium family: Chives, Leeks, Onions, Shallots 
• Brassicas: Arugula, Broccoli, Cauliflower, Collards, 

Kale, Mustards  
• Celery 
• Celeriac 
• Early tomatoes 
Outdoor planting under coverings for late February 
• Asparagus crowns 
• Beets 
• Cilantro 
• Endive 
•     Garlic, shallots and some onions. 
• Lettuce 
• Shell peas 
• Snap and snow peas 
Indoor planting for March  
• Beets 
• Spinach 
• Brassicas such as broccoli rabe, Asian greens, collards 
• Cress 
• Peppers 
• Tomatoes 
Outdoor planting for March-early under cloche/later 
uncovered 
• Beets 
• Spinach 
• Brassicas such as broccoli rabe, Asian greens, collards 
• Cress 
• Early beans and peas 
• Lettuce 
• Radishes 
• Turnips and Swedes 
• Potatoes 
Indoor planting for April 
• Tomatillo 
• Basils for later summer outdoor planting 
• Cucumber, squash, pumpkins and melons 
Outdoors planting for April 
• Beets, Swiss chard, orach, spinach 
• Carrots, chervil, cilantro, dill, fennel, parsnips and 

parsley 
•      Brassicas: Broccoli, Brussels sprouts, cress and kale 
•  Potatoes 
•      Lettuce 
•      Runner beans  
Outdoor planting for May 
• Beans: Runner, bush, pole 
• Corn 
• Squashes, pumpkins, melons and cucumbers 
• Some brassica, summer lettuce 
• Basil 

Planting Time-Vegetables  Planting Time-Flowers 
 
 
Indoor planting for February-for later transplanting 
• Begonia 
• Bee Balm 
• Snapdragon 
• Black-eye Susan 
• Coreopsis 
Outdoor planting for February 
• Borage-Baby blue Eyes 
• Love in the Mist Nigella 
• Fried Eggs Limnanthes douglase 
• Mustard-Alyssum Lobularia Maritima 
• Lupine 
• Mountain Phlox Linanthus 
• Poppy Family-California Poppy, Flanders Poppy 
• Sweet Pea 
• Poppy Family-Bread seed Papaver, Peony Poppy 
• Johnny Jump ups, Violas 
• Annual Lupine 
Indoor planting for March  
• Begonia 
• Stock 
• China Aster 
• Phlox 
• Daisy 
• Chrysanthemum 
Outdoor planting for March 
• Borage 
• California Bluebells 
• Larkspur 
• Alyssum 
• Baby’s Breath 
• Assorted Poppy 
• Bachelor Buttons 
Outdoor planting for April 
• Bedstraw 
• Borage 
• Nasturtium 
• Calendula 
• Cosmos 
• Butterfly flower 
Outdoor planting for May 
• Amaranth 
• Blazing Star 
• Borage 
• Pale Evening Primrose 
• Nasturtium 
• Butterfly flower 
• Calendula 
• Marigold 
• Mexican Sunflower 
• Zinnia 
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 The SOUTH COAST COMMUNITY GARDEN ASSOCIATION welcomes new members. 
Their monthly meetings are open to the public. The SCCGA meets on the third 
Tuesday of every month at 5:30pm in the Cedar Room at the Coos Bay Library. 

BANDON  

Lady Bug Landing   
Applications have started pouring into Lady 
Bug Landing as of January 3. Looks like it will 
be another full garden this year. Orientations 
will be given the first part of February and 
gardeners can then start gardening weather 
permitting. We have received lots donated 
seeds from different companies, just had to 
pay the shipping and these will be distributed 
to all the gardens. We will have another work 
party the end of January or beginning of Feb-
ruary when the chicken manure comes into 
Cascade. Hope everyone has been perusing 
their seed catalogs and had a nice holiday 
season. 
And so it begins. 
Think Spring! 

                      
COQUILLE 

Coquille Harvest Moon Garden   
                          

The garden is closed and between the                    
 holidays and the rain nothing has been         
happening. The Board elections are            
happening on Thursday and everyone is      
excited. The garden applications will be out 
by the end of the week. Looking forward to a 
new year. 
 
Val Berg 

  
Good Earth Garden   

 
Bandon Good Earth Community Garden is 
resting until the 2023 opening on March 
15th. The powerful Bandon winds blew 
down our front entry and gates, so we are 
in the process of looking for bids. If anyone 
knows of someone interested in the work, 
please let me know. 
We are making a few changes in 2023 that 
will support gardeners such as, orientation 
is only required for new gardeners and we 
reduced volunteer hours. We are also plan-
ning on adding back some of the education-
al classes, and discovering the "new nor-
mal" post COVID 
Happy New Year to all, 
Cheers, 
Susie Zohreh 
MG Cheerleader 
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Photography in the Garden 
 

Many of our gardeners are proud of their garden   
efforts and the photos they share are inspirational. 
This year we are hoping to increase our bee           
population and as such we have some great shots of 
bees. Find the Bees!! 

We have included several photos to inspire,   
educate and entertain all of you. 
We love our colorful zinnias, daisies, dahlias and 
nasturtiums: so many pollinators for the bees, 
bugs and birds.  
Thanks to our MG’s:  Laurie Wartnik and Donna Leveridge
-Campbell 
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 Getting Your Food Preservation Supplies Prepared for 
the Spring and Summer Bounty 

By Samantha Clayburn 

If you are a food preserver, now is a great time to take stock of your supplies and give your equipment a 
yearly check-up in anticipation of spring and summer. Here are tips and tricks to be prepared for       
whatever your food preservation needs are. 
 
Pressure canners—make sure your rubber gaskets/sealing rings and safety plug are 
not cracked, dried out or stiff. They should be easily bendable and the safety plug 
should be able to be popped out if the pressure gets too high. You can purchase      
replacement gaskets that come with the safety plug online or at some hardware/retail 
stores. Make sure you get the correct gasket for the pressure canner model you have. 
They are not all the same. If you have an All-American canner, they do not require  
gaskets or sealing rings, but they do have a safety plug that needs checked and        
replaced occasionally. A tip is not to store your gasket in the lid but to remove it and 
place it in the canner. Make a newspaper ring that fits around the top of your canner and store the lid dial 
gauge side down (see picture). Not removing the gasket can lead to moisture being trapped and it getting 
moldy. Check the bottom of your canner and make sure it is still flat when on a hard surface and not 
warped. Canners can become warped if they don’t have enough water and are run dry during processing. 
Do not use warped canners and do not attempt to hammer them out flat after they have warped.          
Repurpose them as container gardens or pet watering stations. Pressure canner dial gauges need tested 
yearly (or more if they are dropped or hit by another object).  Dial gauges can be tested at our office here 
in Myrtle Point Monday-Thursday 8-5 or at the Coos Bay farmers market in the summer, on the first 
Wednesday of each month. If your dial gauge is off, you could be under processing which could lead to 
potentially harmful food borne illnesses. 
 
Boiling water canners—check to make sure your lid fits well and there are no chips in the canner that 
could lead to rusty spots if using an enamelware canner. Make sure the bottom is still flat and not 
warped. 
 
Jars, Lids and Rings—take an inventory of your jars and rings. Standard lids are one-time uses, so you 
shouldn’t have any used ones in your canning supplies. You can reuse them for vacuum sealing              
dehydrated foods in jars if they are not bent or have holes in them. Make sure your jars don’t have any 
nicks or cracks on the rim or in the jar. Rings should be rust free and not bent or misshapen. Rusty rings 
can be repurposed as crafty items, but shouldn’t be used for canning as it can interfere with getting a 
good seal. Also remember not to store your canned goods with the rings on the jars. After the jars have 
cooled and you verify they are sealed, take the rings off, wash the jars of canned goods and store in a 
cool, dark and dry location ring free. Not washing the jars and leaving the rings on can make for moldy 
and/or next to impossible ring removal if something sugary syphoned out during canning. If you use the 
two piece Tattler style lids, make sure your rubber gaskets are in good shape. Purchase more jars, rings 
and lids now so you are ready and can avoid any shortages if they arise during the canning season. 
 
Dehydrators— make sure the plug in is in good shape and no bare wires are visible. Check the trays and 
make sure they are clean and crack free. You can purchase additional trays online for your model if you 
need more. If you are lucky enough to have a freeze dryer, make sure you are following its required 
maintenance schedule. 
 
Taking time now to evaluate and maintain your food preserving equipment and supplies will pay off when 
it comes time to preserve in the not so distant future! 



 

OSU Extension Service provides a wide variety of free        
gardening advice and information including a number of 
online articles and downloadable brochures? 
 

For example, the “Growing Your Own” downloadable             
publication contains advice on composting, container gardens, 
fertilizing, pests, plants diseases and many other topics. Check 
it out at: http://catalog.extension.oregonstate.edu/em9027 
 

You can take a Master Gardener Short Course Series on-line? The eleven courses are based on the OSU 
Master Gardener curriculum and allow you to learn specific fundamentals of gardening. While the courses do 
not allow you to receive OSU Master Gardener certification, they will certainly provide you with a wealth of 
useful information. They are self-paced and can be taken anytime because they are not taught by an            
instructor. Topics include: Oregon Master Gardener Program, Basic Botany, Soils and Compost, Vegetable 
Gardening, Introduction to Entomology, Plant Pathology, Pesticide Safety, Herbaceous Ornamental Plants, 
Sustainable Landscape Design, Sustainable Landscape Management, and Integrated Pest Management.  
 

All courses are $45 per course.  
Get more information at: https://pace.oregonstate.edu/catalog/master-gardener-short-course-series 

DID YOU 
KNOW ? 

To receive this newsletter by email please contact 
Samantha Clayburn at 

samantha.clayburn@oregonstate.edu  
or call 541-572-5263, ext. 25299 Thank you! 
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