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MESSAGE FROM THE OFFICE

CALENDAR

For those who have not been in the office lately there
has been many changes and more to come. The offices
have been moving around and, hopefully by the end of
the year, all moving will be completed.
One major change for the Master Gardeners is that
their office has been moved. It is temporarily being set up
in the first office to the left when you enter from the long
hallway. The final destination will be the location where
Vincent and Cheryl have been stationed. The location will
be very big, open and welcoming to the people bringing
in samples.
There is a committee that has been set up to make
sure that everyone that is interested gets re-enrolled. In
order to continue to be a Certified WSU Master Gardener
you must be in good standing by completing 25 required
hours plus 10 hours continuing education, reporting
hours in the WSU Volunteer Hours Reporting Database.
You may request a leave for one year if you are a current
MG. After one year of leave, you must re-apply or your
program enrollment will expire. The committee members
will be contacting you via emails and by phone.
As always, please keep the office notified of any
changes in your status as a member, change in mailing
address, email address and contact phone numbers.
Until the next newsletter
Take Care,
Cheryl

MONTHLY MG FOUNDATION
MEETING
November’s Foundation Meeting will be Thursday,
November 11. The meeting will begin at 7:00 PM, at
the WSU Whatcom County Extension Office, 1000
North Forest Street, Bellingham. Please use the
Laurel Street entrance.
As always, the evening will begin with a our nonformal social time beginning at 6:30 PM, the meeting
7:00 PM with the quest speaker, Michael Wallace,
WSU Whatcom County 4-H/Youth Educator,
following shortly after the meeting is concluded.
Come learn about WSU’s outreach programs for the
young people in Whatcom County.

Cooperating agencies: Washington State University and U.S. Department of Agriculture. Extension programs and employment are available to all without discrimination.
Evidence of noncompliance may be reported through your local Extension Office.

FOUNDATION NOTES
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WHATCOM COUNTY MASTER GARDENER FOUNDATION
Another year has come and gone,
and we now prepare for the new
year. A big Thank You goes out
to the retiring Board and Officers:
President, Gloria Perez; Vice
Presidents, Sandy Keathley &
Chris Hurst; Treasurer, Diana
Graber;
Secretary,
Caroline
Correa; Members at Large, Emily
Schiller & Jan Carlson.
Here is the new slate of Officers
and Board Members for 20102011. President, Loretta Hogg;
Vice Presidents, Sandy Keathley
& Chris Hurst; Secretary, Janet
Bieber; Treasurer, Bill Smith;
Members at Large, Sandy
Needham & Louise Granger.
A very big THANK YOU to all
Committee
Chair
persons.
Without you a lot more work would
have fallen on the Board or may
not have been able to have that
particular program this past year.
The fall awards pot luck dinner
was held on Thursday, October
14, at the Meridian High School.
Here is a quick recap of the
evening.

THE BROKEN SHOVEL AWARD
This award is presented each year to
someone who has started a project,
followed through, and/or spent many,
many hours of volunteer time giving
back to the community.

Since the person that is being
awarded this award was not
present, they decided to wait until
the next Foundation Meeting and
award it to them then. We will
announce the winner in the next
newsletter.
THE JOHN VAN MIERT AWARD:
MG OF THE YEAR
This award is given annually to a
person who has been a Master
Gardener for at least 3 years. It is to
be awarded for exemplary service to
the Master Gardeners of Whatcom
County and the community.

This award was presented to
Dick Steele for his many years
of volunteering, teaching and
contributing to the Whatcom
County program.
President Gloria Perez presented
pins and certificates to members
who had given 5, 10, 20 and 25
years of service.

WSU Whatcom County Director,
Drew Betz announced the Master
Gardeners who have received
Emeritus Status (Lifetime).
Janet Bieber gave a report on the
Hovander Workshops that were
given this year. Working with
Janet was also Luanne Williams
and David Deckelbaum.
Ginny Winfield reported on her
community garden on Lummi
Island.
Laurita Whitford reported on the
Grow Your Own Groceries project.
This project is in the 2nd year and
Alice Wales, Jane Johnson and
Mary Carlson were also on the
project team.
The
Foundation
presented
outgoing President, Gloria Perez,
with a gift for all of her wonderful
work, time and dedication to the
Foundation.
Thank you to all that made this
night fun and memorable. Thank
you to Jack & Judy Boxx and to
the Meridian School District.

1000 N. Forest Street, Suite 201
Bellingham, WA 98225-5594
360.676.6736
The Weeder’s Digest is the monthly newsletter of the Whatcom County
Master Gardener Program. Guest articles are encouraged. Please submit
typewritten articles by the 15th of each month to Cheryl Kahle (ckahle@
wsu.edu) at the Extension Office. Editor reserves the right to edit for space
considerations, grammar, spelling and syntax.

Drew Betz
Whatcom County Extension Chair

whatcom.wsu.edu/mastergardener
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WHATCOM WEEDS:
ABSINTH WORMWOOD –
ARTEMISIA ABSINTHIUM

.

BY LAUREL BALDWIN & MONETTE BOSWELL
well-drained sites. It is found on
disturbed sites in grasslands,
croplands and pastures, as well
as along roads, fence lines and on
abandoned land. It is allelopathic,
exuding chemicals that discourage
the growth of other plants. Large
quantities of small seeds are
produced, with the seed remaining
viable for 3 to 4 years. Seed
can be dispersed by wind, water
and animals. The plant can also
regenerate from root fragments.

THREAT: Absinth wormwood,
a native of the Mediterranean
area, was introduced into the
United States in the 1800s, and
has since escaped cultivation
and naturalized in many areas.
This plant has been grown both
for ornamental and medicinal
purposes; it has been used as
a medicinal plant and an insect
discouraging plant since antiquity.
An oil produced from the young
flower heads is used to produce
absinth, although liquor made with
this substance is no longer legal in
many countries (artificial flavoring
is now often used in this liqueur,
due to the poisonous and addictive
properties of the chemical derived
from the plant). All parts of the
plant are considered poisonous
and can cause brain damage and
death if taken in large enough
quantities.
Absinth wormwood
also has hallucinogenic properties.
If eaten by dairy cattle, this plant
will taint the taste of the milk.
Absinth wormwood grows on a
wide variety of soils, preferring

DESCRIPTION:
Absinth
wormwood is a perennial herb,
related to sagebrush. Multiple
branching stems regrow yearly
from a woody base, often giving
the plant a shrubby appearance.
Absinth wormwood can grow up
to 5 feet tall, but is usually about
3 feet tall and 2 feet across. It
has a taproot with shallow lateral
branches. The olive green leaves
are covered with fine silky hairs,
which give the plant a grayish
appearance. The leaves are 2
to 5 inches long, and are divided

into deeply lobed leaflets. Flowers
are borne on stalks that grow
from the upper leaf nodes. The
yellowish-gray flowers are small
and inconspicuous and flowering
occurs from early summer to early
August. Absinth wormwood is
strongly aromatic.

MANAGEMENT OPTIONS:
Absinth wormwood can be
controlled through mechanical
and chemical means.
Small
infestations can be dug by hand,
if care is taken to remove as
much as the root as possible.
Tillage can be used to control
absinth wormwood.
However,
plants may be able to sprout from
root fragments after tillage, so
work may need to be repeated.
Repeated mowing can be used to
prevent seed production, but the
plants will not be killed.
Contact the Weed Control
Board for more site-specific
recommendations.

Laurel Baldwin & Monette Boswell can be reached through the Whatcom County Noxious Weed Control Board.
322 N. Commercial Street, Bellingham, WA 98225 Phone: 360.715.7470 http://www.co.whatcom.wa.us/publicworks/weeds
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BOOK REVIEW:
THE GARDEN PRIMER
Right next to the Sunset Western
Garden Book on my bookshelf sits
Barbara Damrisch’s Garden Primer.
Whether a beginner buying your
first trug and trowel or a veteran
specializing in Paeonia, Pelargonium
or Pinus this is a handy book to have.
From the planning and mapping of
your property, to exactly what your
plants will need, to growing, dead
heading, pruning and preparing your
garden for winter, this book covers it
all. My copy has 673 pages packed
with illustrations, in depth information,
tools and resources. This garden
basic covers everything you need to

know about vegetable, flower, fruit,
vines, herb, shrub or tree growing.
Wonderfully illustrated by Ray Maher
and Carol Bolt, it is easy to ascertain
the differences in beans or the various
members of the onion family or what
tools are essential for a beginner.
My copy of The Garden Primer
was published in 1988, however,
a 2003 updated version with much
more information is now available.
Barbara Damrosch currently tends
Four Seasons Farm in Harborside,
Maine with writer Eliot Coleman. This
is a nationally recognized small scale,

by Barbara Damrosch
year round garden that is a model for
sustainable agriculture. A book that
will inspire you, this one will make you
want to just get out there and get that
green thumb of yours really dirty.
Review by Barbara DeFreytas

IN DEFENSE OF FOOD: AN EATER ’S MANIFESTO

by Michael Pollan

There is plenty of food around so
why should anyone need to defend
it? Because most of what we eat
today is not food. We are consuming
‘edible food-like substances’. Have
you checked the label lately on the
canned and packaged things in your
pantry? Michael Pollan suggests if it
has more than five ingredients, don’t
eat it. Instead eat food, not too much
and mostly plants.
In the Western diet, mostly what we
eat are nutrients. The food our great
grandmothers would recognize as
food stands in need of defense. The
food industry and nutritional science
have done a great deal to confuse
most of us. We are sicker, with the
most cancer, diabetes, heart disease
and obesity than any other place in
the world. As we struggle to eat more
Omega 3, vitamin D3, or whatever

food scientists declare we must have
to have a healthy life, the result is that
we are no healthier.
In this manifesto he makes a plea for
real, well-grown, unprocessed food.
Those of us who raise gardens can
see the wisdom of this right away.
He shows us how we can make food
choices that will enrich our lives,
enlarge our sense of what it means to
be healthy and bring pleasure back to
the dinner table, (not the car or fast
food restaurant).
Michael Pollan is the author of four
previous books and was a guest
speaker at Western Washington
University last spring. His latest little
tome is Food Rules which outlines the
rules by which we should be shopping
and dining. He is a professor of
Journalism at Berkeley.
Review by Barbara DeFreytas

whatcom.wsu.edu/mastergardener
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Northwest Flower and Garden Show
The Northwest Flower and Garden Show trip date is Wednesday, February
23, 2019. The free demonstrations and seminars look better than ever. Check
out the details at http://www.gardenshow.com
Bus will be at the Target Upper Parking Lot at Bellis Fair Mall. Bus
leaves promptly at 8:30 a.m. - Be there by 8:15 a.m.,
Return time will be 4:30 p.m. arriving in Bellingham about 6:30
p.m.
Tickets that include the entrance fee and the bus ride are available as
follows:
$40 for Master Gardeners
$45 for guests of Master Gardeners and other guests
The Northwest Flower & Garden
Show has been heralding the start
of spring since 1989, as gardening
enthusiasts from around the Northwest
flock to this annual celebration, held
in the beautiful Washington State
Convention Center for five magical
days.
Your gardening desires will blossom
when you gaze at the spectacular
Show Gardens, created by the most
respected garden designers and
landscapers of the region. Our six
acres of show gardens are brimming
with ideas that will get your garden
projects blossoming. No matter your
style or needs, you’ll find inspiration
for outdoor living, edible gardening,
sustainability, and more. And if
you’re looking for something to jazz
up a small urban space, our colorful
Container Show, Floral Competition,
Funky Junk and ‘Living it Up’ features
will show you how to blend art with
functionality.
Our Marketplace with over 300
exhibitors is just the thing for your
green thumb as you stock up on the
latest tools and accessories for your
home and garden. You can buy new
plants or unique hand-crafted wares,
savor delicious specialty foods, or find
that special piece of furniture or art to
grace your garden. There’s aisle after
aisle of fresh gear and outstanding
services, including a Plant Market,
Artist’s Ally and the Power Ally for
larger garden care equipment. We
even have a Resource Center to help

Make checks payable to: Master Gardener Foundation
Mail payment and names of attendees to:
Gail Haines
412 Park Ridge Road
Bellingham, WA 98225
please include your email and cell phone numbers
For questions, please contact Gail.

you connect with fellow gardeners
who share your interests and a free
package check service.
The Show is renowned for offering
the largest roster of free horticulture
Seminars of any garden show in
the world. Whether you are a new
gardener in need of sensible advice,
or a seasoned pro, you’ll find scores
of inspiring seminars and hands-on
demonstrations filled with valuable
education and entertainment. Dig
in and learn how to solve your
landscaping problems and create
livable outdoor spaces and luscious
edible gardens for year-round
enjoyment.
With our strong commitment
to the budding gardeners
of tomorrow, the Show is a
perfect
family
destination.
Our Sproutopia children’s area
has age-appropriate, hands-on
activities, mini-gardens created
by schoolchildren, a Treasure
Hunt and weekend entertainment.

Best of all, children under 12 are free
with your ticket!
So buy your tickets now at the Early
Bird price and print them conveniently
at home. Take advantage of the
discounted two-day pass so you can
see it all! Don’t want to make the
drive from out of state? Travel in style
and comfort in a luxury coach bus and
get non-stop service and a great hotel
price with our new chartered bus tours.
And be sure to keep up with the latest
in show news and events around the
region with The Garden Show Blog.

