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Happy 2013! I hope you all enjoyed your winter holidays.
So our newsletter has a new look!! Over the past several
months Master Gardeners Jo Fleming and Kathleen Bander
(class of 2012) have been working with Cheryl and me to
create a new look to our monthly newsletter. We hope you
like it. We encourage you to submit stories, comments or
upcoming events.
I am excited to report that the 2013 Basic Training class is
full with 22 participants. We do have a growing waiting list
which tells me our community is eager to learn and engage
as WSU Master Gardener community educators. The new
trainees will start class on February 7th.
New this year is our mentoring program. This program is
tailored after the Skagit Extension program. Each new class
member will be paired with a mentor who will support them
during the 10-week training and the volunteer commitment
from April to October. This mentor project is coordinated
by Alicia Lanz, Andrea Fenwick, Teresa Rohwer, Kathleen
Bander and Jo Fleming (all 2012 graduates).
February is a busy time for the Master Gardener Program.
My friends ask me what Master Gardeners do all winter
long. I tell them that we think and plan our gardens, classes
and programs and maybe squeeze in a trip to a warmer
place. So with Spring just around the corner, many of you
are involved in planning upcoming spring events such as the
new mentoring program, clinic reorganization, plant sale,
workshop planning and more. As always, thanks for your
stellar year round contributions!
Beth Chisholm
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MG CALENDAR - FEBRUARY 2013
2013 MG Basic Training Begins, 9:30am-3:00pm

Feb

7

Feb

14

Feb

20

Northwest Flower & Garden Show Bus Trip to Seattle. MG Foundation reserved bus
leaves Bellis Fair at 8:00am and returns at 6:30pm. $45 Master Gardeners/$50 Non-Master
Gardeners. Contact Linda Battle for details. (lburshia@gmail.com)
MG Training Class Session #4 - Botany & Plant Identification, 9:30am-3:00pm

Feb

28

MG Plant Study Group. In February, this group will assist at the MG Training Class on Botany
and Plant Identification, 9:30am-3:00pm, WSU Whatcom County Extension Office

MG Foundation Board Meeting, 10:00am-12:00pm, WSU Whatcom County Extension Office
MG Training Class Session #2 - Composting & Soils, 9:30am-3:00pm
MG Foundation General Meeting, 6:30pm, WSU Whatcom County Extension Office
MG Training Class Session #3 - Plant Pathology & Diagnostics, 9:30am-3:00pm

upcoming Community Events
Feb

128

Feb

16

Feb

20 24

Feb

22

Feb

23

Mar

2

Healthy Connection Classes
The Community Food Co-op offers cooking, health, and well-being classes throughout the
year at both the Downtown and Cordata stores. For more details and a calendar of classes
in February, visit www.communityfood.coop/home/master-calendar/?month=2&yr=2013.
Growing Apples and Pears
Cloud Mountain Farm Center, 10:30am-12:00pm. Discussion of planting, growing techniques,
and pruning of apples & pears. Techniques will be covered for pruning newly planted dwarfs
to renovating older trees. No registration required. Be prepared to be outside. For more
information, visit www.cloudmountainfarmcenter.org.
Winter Propagation; Grafting and Hardwood Cuttings
Cloud Mountain Farm Center, 1:30am-3:30pm. During this two hour workshop, propagation
during the dormant season will be covered, through hardwood cuttings and grafting.
Registration is required. For more information, visit www.cloudmountainfarmcenter.org.
Northwest Flower & Garden Show
Washington State Convention Center, 9:00am-8:00pm Wednesday - Saturday and 9:00am6:00pm Sunday, www.gardenshow.com. Includes 6 acres of show gardens; over 300
exhibitors with tools, plants, edibles, flowers, garden gear, furniture, art, accessories, and
gifts; and 120 free seminars and demonstrations.
Sustainable Connections 2013 Northwest Washington Farm-to-Table Trade Meeting
Friday, February 22, 9:00am-3:00pm, St. Luke’s Community Health Education Center,
3333 Squalicum Parkway, Bellingham. For more information and reservations:
sustainableconnections.org/events/farm-to-table-trade-meeting.
Reel Food Film Festival Showing
Seeds of Freedom (http://seedsoffreedom.info/about-the-film/synopsis/), Friday, February
22, 7:00pm, Deming Library. Local snacks (fruit, nuts, cheese, cider, etc.) will be provided;
there will be a discussion after the film.
Growing Apples and Pears (same as February 16 above)
Growing Stone Fruits; Cherries, Peaches, & Plums
Cloud Mountain Farm Center, 1:30am-3:00pm. Discussion of planting, growing techniques,
and pruning of stone fruits (cherries, plums, peaches and apricots). No registration required.
Be prepared to be outside. For more information, visit www.cloudmountainfarmcenter.org.
Designing and Planting an Edible Landscape
Cloud Mountain Farm Center, 10:30am-12:00pm. Selection, design and cultural practices in
integrating edibles and ornamantals will be covered. No registration required. Be prepared to
be outside. For more information, visit www.cloudmountainfarmcenter.org.

All the Latest MG
& Foundation
News!
Master Gardener
Foundation Notes
So out with the old year and in with the new!!! It’s always a
good exercise to review the past year – what’s worked and
what you would do differently next time. That’s not only
true in gardening, but also in life. And as gardeners, we are
fortunate to have a clean slate to try, once again, for that
elusive “perfect garden”. (Reminds me of my quest for the
perfect purse!)
We’re ready for the unofficial start of this year’s gardening
with the Northwest Flower and Garden Show (February
20-24).The Master Gardener Foundation has again rented a
bus so we can attend the first day of the show in Seattle, not
have to deal with traffic or parking, and have lots of storage
space for all our treasures – I’m talking to you Mary Etta.
Prices are $45 for Master Gardeners and $50 for guests,
and that price includes entrance fees. So be sure to sign up
soon!
Wishing everybody the best in 2013!
Sandy Keathley, MGF President

MG Foundation
February Meeting
Thursday, February 14, is our General Foundation
Meeting at the Extension Office and also Valentine
Day! Our guest speaker will be Terry Maczuga. Terry
has been the plant manager, workshop leader, and
farm planner at Cloud Mountain Farm for 18 years.
An avid gardener, she and her husband grow much of
their own food in addition to tending a exceptional
ornamental garden.
Terry will speak on organic orchard management.
She will touch base on varieties to use in our area,
spraying, growing, and pruning.
It is also our annual seed exchange. So, bring all those
seeds you collected last summer and fall, along with
bulbs, corms and roots, or any extra seeds you did not
use last year. Please make sure to label everything.
Throw in a seed catalog or two, maybe a book. Small
envelops will be available to divide up large packages.
As always, the evening will begin with our non-formal
social time at 6:30 pm, the meeting at 7:00 pm, with
the guest speaker following. The meetings are at the
WSU Whatcom County Extension Office, 1000 North
Forest Street, Bellingham. Please use the Laurel Street
entrance.
Our meetings are free and open to the public. All
Master Gardeners, new and veteran, are encouraged
to attend.

MG Mentor News
MG Clinic News
Spring Clinic will be gearing up soon. We have some exciting
updates. Susan Palmer has volunteered to be the clinic
manager. This job is a much needed extension of what I
do. Susan is dedicated to customer service and a positive
experience for volunteers working in our plant clinic. Susan
will be traveling to Yakima later in February to receive
training for clinic management. In addition, Jill Cotton has
offered to work in clinic Monday mornings. Bob and Al will
continue with the Tuesday morning slot. Our plan is to offer
more clinic trainings/ refreshers for those interested. The
services provided to our clients are a valuable part of our
program and a great service to our community.
Beth Chisholm, MG Coordinator

We are excited to reinstate the Master Gardener
Mentor Program for the 2013 class! A group of
master gardeners from the class of 2012 met with
some master gardeners from Skagit County last year
and discovered that they had a successful mentor
program. It was learned that Whatcom County used
to have a similar program. The suggestion was made
to reinstitute this program with mentors answering
student questions during the program and welcoming
the students into the master gardener community.
The desired outcome is to reach out to new master
gardeners and help them feel a part of this wonderful
organization so that it continues to grow and thrive.
Stay tuned for follow-ups on this exciting program!
Andrea Fenwick, MG Mentor

Milkweed:
A Monarch’s Friend
by Kathleen Bander

Image from Terroir Seeds, Underwood Gardens, used
with permission from Stephen Scott

If you guessed that this flower was named because of its milky
sap, you’d be right. Native Americans used the sap to eradicate
warts and ringworm infections. Experiments using milkweed
seed-carrying fluff were done to determine if it could be a substitute for kapok in lifejackets. But that never came to pass.
Milkweed comes from a large family: there are nearly 100
distinct species. Its latinate name—Asclepiadaceae—comes from
the name of the Greek God of Medicine. All the species have
characteristic four to nine inch egg-shaped to oblong leaves,
tapered at both ends, with smooth edges and short, fat stems.
The leaves of the milkweed appear in opposite pairs.
In the U.S. west the common milkweed is prevalent (Asclepias
speciosa). This plant produces clusters of alluringly sweet-smelling
small flowers, which can range in color from pink to almost white.
Its flowers eventually mature into long, three to five inch pods
that eventually split along one side, revealing an intricate filling of
seeds, each with a soft tuft of long silky hairs.
There are a couple of other milkweed characteristics that set it
apart. In emergencies, the strong fibers of the stalk can be used
as fishing line. Its tender sprouts can be cooked and eaten like
asparagus, though it must first be prepared by boiling, pouring off
the water, then repeating at least one more time to remove the
milky sap.

Image used with permission from Ben Legler

Image from 1,200 Weeds of the 48 States and Adjacent
Canada, used with permission from Richard R. Old

But milkweed’s most important use is why so many people
want to plant it. Milkweed is the preferred food of the Monarch
butterfly larva. In fact, it’s because monarchs taste so much
like the milkweed’s bitterness that they are largely avoided by
predators. You can look for the chrysalis, which is an inch long,
light green, and dotted with gold. It stays in the pupa stage for
two weeks, then comes out as a complete butterfly. Often, three
broods are brought out in a season: the milkweed really gets a
work-out!
So if you’d like to see more brightly colored monarchs flitting
around your yard, plant some milkweed. You could try eating
some, or maybe you could play around making some fishing line.
You’ll certainly come to appreciate the versatility of this attractive
plant!

For more information about Asclepias speciosa, you can visit the Burke Museum of Natural History and Culture website at
http://biology.burke.washington.edu/herbarium/imagecollection.php?ID=178 and the Xerces Society for Invertebrate Conservation
at http://www.xerces.org/wp-content/uploads/2011/02/ca-milkweed_draft-04c.pdf.

Tool Talk
Keeping Tools in Good Condition
by Kathleen Bander

So what are the steps to keeping your tools in good
condition? Let’s start with HAND TOOLS. First, says
Ladner, clean off all dirt and grime. An old toothbrush
and soapy water works well. If possible, take the tool
apart. That is usually easy, requiring only a screwdriver
and maybe a wrench. Then, use steel wool to smooth and
completely clean all metal surfaces. When dirt has been
vanquished, coat all metal with a light, penetrating oil.
Many people use “WD40”, as the spray gets into small
spaces easily. Do not use any type of vegetable oil; you’ll
just gunk it up.
The last step is to sharpen your tools. It’s not hard,
said Ladner, and you can use a traditional stone or get
an inexpensive sharpening tool, for under $15. Look
closely at your tool and sharpen only the edges that were
sharpened originally. On pruners, you’ll sharpen only one
side of the blades.
When all the cleaning and sharpening is done, spray the
working parts with “WD40” to protect them. Store your
garden tools in a dry place, and don’t store in leather
or fabric pouches, as moisture can accumulate in them,
creating rust.
BIG TOOLS, like shovels, hoes, and rakes, are winterized
in the same way as hand tools. First clean, then sharpen,
spray with WD40 and store in a dry place. Most wooden
handles are sealed at the factory with a light varnish, so
your handles might not need additional attention. But
if they do, you can sand and reapply a varnish or paint.
Many people paint all their wood handles a particular
color. It helps to prevent them disappearing, only to
reappear the next year in the compost pile!

Image shows garden tools, hand crafted by Dave Smith, Noah Smith
Pennsylvania Garden Tools, as posted on the Old Tobacco Barn Craft
Show website, http://oldtobaccobarn.com/handcrafted-garden-tools/.

What’s the Farmer’s Almanac saying: a bad winter or a
mild one? Short or long? Whatever, it’s time to give your
gardening tools the TLC they deserve, and the attention that
ensures they’ll be your garden helpmates for years to come.
Bakerview Nursery’s tool expert, Wes Ladner, pulled out his
trusted Felco hand pruners and somewhat abashedly showed
me how quickly dirt and moisture can do their worst to metal
tools. Ladner had used his expensive hand pruners in the rain,
and had not gotten around to cleaning them up for a few days.
The result was the beginning of a bad case of rust and even
potential pitting of the metal. “I’m going to have to take them
apart and do a thorough cleaning today!” he declared.
Caring For Your Garden Tools, WSU Clark County Extension
http://clark.wsu.edu/volunteer/mg/gm_tips/Tools.html

Ladner says many people leave one tool out. “Sprayers
are often forgotten in the winterizing line-up.” Here’s how
he says to treat them: 1) drain them of all their content,
run hot, soapy water into the tank and shake vigorously.
2) Spray the hot water through the line. 3) Repeat steps
1 and 2 twice. 4) Rinse with clean water in the same way,
twice. 5) Let all parts dry completely, and spray any metal
parts with WD40.
Winterizing your garden tools doesn’t take too much time,
nor does it require too much expertise. However, if you’d
prefer to have someone else sharpen them, there are a
few places that do it around town. Contact Kathleen for
more information: kbwm@camano.net.
One thing is certain. If you take care of your tools, they
will take care of you. So do yourself a favor, and help your
tools get ready for their months off.

Tool Care, WSU Snohomish County Extension
http://snohomish.wsu.edu/garden/documents/factsheets/100toolcare.pdf

Story by Kathleen Bander

Vegetable
Valedictorian
Gardener - David Simonson
When it comes to Master Gardeners, you can find experts in most
any field of horticulture or gardening. So if you have a question
about growing vegetables, there’s one Master Gardener who will
have your answer: David Simonson. His expertise even earned him
2003 Washington State Master Gardener of the Year!
Simonson grew up in a family that grew all of its food. It was pretty
basic, as David remembers, and he was charged with the chores
of hoeing the corn and drying the beans, among other things. “ I
learned by osmosis, and by doing,” he recalls.
That was basically the way David made his way to vegetable expert,
though it didn’t begin to happen until he retired from his 31-year
career as Business Education teacher at Blaine High School. Al
Anderson, the father of one of his students, was a Master Gardener
and encouraged him to apply. Simonson was a graduate of the 1988
class. David recalls that, “On the last day of class we had our final
test. If you missed more than 8 questions, you couldn’t work in the
Clinic. I deliberately missed 9, as I didn’t relish Clinic work!”
At that time all new Master Gardeners worked at Hovander Park
as part of their training. David proved so capable he was quickly
put in charge of all volunteers, but soon found that his personal
interest was in the direction of the vegetable garden. And there was
a benefit David liked, “Since all trainees worked in the vegetable
garden at some point, it was how you got to know all the new
people.”
Beginning in 2003, David was the expert for the vegetable gardening
part of the Master Gardener training. He has seen many changes
through the years. One that he particularly likes is the way the
digital world has affected gardening, “We used to have a huge pile of
reference stuff in several boxes at Hovander, as visitors always had
questions. Keeping it organized and up-to-date was difficult. Now we
have smart phones and Pads that make life much easier.”
Asked what is his favorite vegetable to grow, David hesitates.
“Beans, or maybe giant kohlrabi. I can’t decide.” He remembers
his family always planting Goose Beans, as several family members
believed it was brought west by pioneer relatives. These days he
grows four different kinds: 1) China Yellow, 2) Black Bean, 3) Indian
Woman (best for baked beans), and, 4) Lima runner. Only the China
Yellow needs to be staked, as David prefers the easier care of bush
beans, and says he gets just as good production. But he cautions

MG David Simonson, Class of 1988

not to plant beans too early and advises
planting them at the end of May.
I learned that David had a thing about kohlrabi
when I brought fresh kohlrabi and dip to the
annual Master Gardener Picnic. He searched
me out in the crowd and asked if I’d grown it.
When I responded in the affirmative, he seemed
quite pleased, and we agreed that it was a
shame such a good vegetable didn’t have wider
popularity.
David’s expertise has not been primarily gained
through book study, as he believes in “learning
through doing.” That he has learned well is
evidenced in the yield of the vegetable garden
at Hovander last year: 1500 pounds of food was
donated to the Ferndale Food Bank.
Though David looks back on his long years of
volunteer work as a Master Gardener with
great satisfaction, he is well aware that the
time is nearing where he’ll want a replacement,
and he would welcome anyone who might be
interested.
Working at Hovander Park, one of the most
visited parks in the State, can be interesting, but
David was rather taken aback last summer when
his gardening chores were interrupted by the
sight of a scantily-clad young woman in the corn
maze. Turns out a nearby photographer was
shooting her for a commercial. You just never
know...and there’s always something to learn,
right, David?!

Book Review by Kathleen Bander

American
Grown:
The Story of the White
House Kitchen Garden
and Gardens Across
America
by Michelle Obama

Michelle Obama begins her story by relating how few
vegetable gardens there have been at the White House.
John Adams had one, but no one knows where it was.
Thomas Jefferson, an obsessive gardener, only managed
to grow some fruits—and those inside, along some
sunny White House windows.
It took First Lady Eleanor Roosevelt and WWII to lead
to the first Victory Garden on White House grounds.
President Jimmy Carter installed an herb garden for
the chefs, and White House gardeners grew tomatoes
in pots for the Clintons and the Bushes. But no true
vegetable garden has graced the White House since the
1940’s.
Obama goes on to show with luscious, colorful, and
instructive photos, the installation and progress toward
a garden designed to be part of her efforts to help
combat the growing (ouch) numbers of obese children
in the United States.
Aside from the laudable emphasis on health and good
eating—and what gardening book is complete these
days without recipes?—this book could be an instant

plan for someone wanting to install their own vegetable
garden. Obama also peppers her chapters with
interesting related topics: a lovely nod is given to Lady
Bird Johnson and her dedication to wildflowers in one of
the short biographies sprinkled throughout the book.
Setting this book apart from many is the personal and
blessedly simple way the First Lady writes. It’s almost
akin to speaking, and keeps the reader turning the
pages.
Community leaders need to take note of this book, as
it describes and salutes community gardens across the
nation, and gives advice and direction to setting up what
have been called living classrooms, and one of the best
ways of creating community spirit and cohesion.
There’s something for everyone here. Any gardener
interested in growing vegetables, any educator, any
community activist, any historian, need to check out
this excellent book written by our First Lady. She
speaks from the heart, and every reader will hear the
commitment that resonates throughout her book.

AMERICAN GROWN: The Story of the White House Kitchen Garden and Gardens Across America,
Michelle Obama, Crown Publishers, 2012

Grow Your
Own Groceries
Project
by Kathleen Bander
One thing all Master Gardeners will agree upon is how intense
the program can be. Depending on your prior knowledge and
experience as a gardener, the sheer amount of material and
subjects covered can seem daunting.
Yet anyone who really wants to can make it through the
formal training, and enter into the next stage: the Project!
In Skagit County all Master Gardener interns are required
to work at the Discovery Garden, located adjacent to the
Research Station in Mt. Vernon. The interns are given handson training to complement their book learning. A side benefit
is their gorgeous garden. If you ever get a chance, be sure to
visit it.
There was a time when all interns in Whatcom County were
required to work and learn at the Master Gardener gardens
at Hovander Park. Today, however, interns have more choice
in where they get hands-on experience, and they can help in
a variety of existing programs. A few classes even formed
new programs, several of which have turned out to be
“keepers.”

Replanting, 3) Putting the Garden to Bed for the Winter,
4) Compost, and 5) Insects and Disease. Most recently,
they’ve developed a Seed-Saving curriculum and a class
on Winter Vegetable Gardening.
These women were a bit ahead of the growing vegetables
curve that has pushed home gardens into the limelight.
Their latest venture is teaching their classes through the
Whatcom Folk School (whatcomfolkschool.org). They’ve
found they can attract sufficient enthusiastic students
and will be offering three classes this spring: 1) Vegetable
Seed Saving: The Easy and the Challenging, 2) If You Want
to Become an Expert Gardener, This Class is for You, and
3) Vegetable Gardening as a Survival Skill. You can find
out more about these classes by visiting:
http://www.whatcomfolkschool.org/wp-content/uploads/
WFS_Winter_Catalog_Complete_12.2.12web1.pdf.
One thing they’ve learned, however, is that early Spring
is the best time to offer gardening classes. When offered
later, people are simply already too busy into their
gardens.
Laurita, Mary, Alice, and Jane would welcome anyone
interested in promoting vegetable gardening. They find
great satisfaction in passing on their knowledge and
teaching self-sufficiency skills. They’re willing to bet there
are others out there in the Master Gardener world who
would find the same satisfaction.

One of these is the Grow Your Own Groceries program.
It was the brainchild of a group of 9 interns in the class
of 2009. All of them wanted to work in some aspect of
vegetable gardening, so they began that year working
at community gardens. They found, however, that they
weren’t reaching a big enough audience.
So the next year, four of the group— Mary Carlson,
Alice Wales, Jane Johnson, and the Coordinator, Laurita
Whitford, decided to broaden their influence, write some
specific curriculum, and start teaching classes in more
diverse locations. If you travel in gardening circles, you
may have seen them at the Whatcom Home and Garden
show, the Lummi Island Garden Exposition, or on summer
weekends at Hovander Park. They’ve also worked with
a Food Bank program, in retirement homes, and at Ace
Hardware.
They’ve divided up the subject, and teach classes in: 1)
Planning, Prep, and Starting, 2) Mid-Season Vegetables,

MG Laurita Whitford, Class of 2009

* WSU Snohomish County Extension created the WSU Growing Groceries Volunteer Mentor Program in 2009 to increase the capacity
of communities and families to grow healthy food. To find out more about their upcoming training program, visit
http://growinggroceries.wsu.edu/GGMentorTraining.htm.

