Garden Tours & Other Events


Welcoming a new MG Class



Springtime in the Clinic
Master Composters Have Arrived

I

t’s been a busy few months, so busy that we had to take some time
off of our monthly newsletter. Glad to be back!

The 2017 MG interns are immersing in volunteering. There are many
new ideas, projects and energy from this group and I am excited at all
the potential they bring to the program.
New interns have formed a Fair Booth team, Greenhouse team, and
small projects. More news from them next month.

National Pollinator week just wrapped
up June 19-25th: www.pollinator.org/
pollinatorweek.

Our Hovander Pollinator garden is looking good thanks to Erin Moore
and others. We have many new MGs who have a lot to offer on this
topic!
PLEASE NOTE: I am out of the office July 11-25th traveling to the
Midwest for a family wedding.
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 Grains: Growing Quinoa in Home Gardens
http://cru.cahe.wsu.edu/CEPublications/FS258E/FS258E.pdf
 Washington Bumble Bees in Home Gardens
http://cru.cahe.wsu.edu/CEPublications/FS263E/FS263E.pdf
 WSU Native Pollinator site
http://ext100.wsu.edu/maritimefruit/pollination/
 European Chafers are highly destructive turf pests. For more information:
http://cru.cahe.wsu.edu/CEPublications/FS078E/FS078E.pdf
 Scientific Literacy for the Citizen Scientist
http://cru.cahe.wsu.edu/CEPublications/EM100E/EM100E.pdf
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The new Master Composter Recycler (MCR) class has
completed their training and the small crew is busy with
community requests. Lots of groups want to learn how to
compost. From Boys & Girls Clubs to school groups, to
community garden sites. Ken Malseed, Mill Shires, Linda
Boblett and Karen Carson have done a great job getting our
Hovander Compost area up and running this season.

Our MG booth is coming together with great energy
from MG interns, June Jagger, Lise Adcock, Gretchen
Kulpa, Leslie Harrington & Patti Paul. Our theme is
“Celebrating 100 years of Whatcom County
Extension.” We will display old hand tools, farm
implements, photos and factsheets. WSU Whatcom
Extension has been serving our county since 1917. If
you have items to donate to the booth please
contact Lise Adcock: tommelise.a@comcast.net
To sign up to work a volunteer shift at the fair look for
a link in your inbox to Signup Genius.

Volunteers Linda Boblett, Karen Carson, and Ken Malseed

The new Worm Bench Demo at Terra Organica Grocery is
an exciting partnership with the grocery and Juice Bar.
Master Composter, Dan Davis, built a beautiful wooden
bench that doubles as an active worm bin. Visitors and
customers can see firsthand how worms eat our trash!
Thank you to veteran MCR volunteers Paige Lathan & Mill
Shires have taught vermicomposting this spring at the Small
farm Expo and schools.

WSU MCR volunteers, Linda Boblett, Karen Carson and
DeAnn Perler worked with students at Ferndale high school
to conduct a cafeteria waste audit. Ferndale schools is the
last district in our county to adopt the Food Plus system.
And our team of volunteers are helping pave the way for
them.

Cristina Airado has joined WSU Whatcom County
Extension as the new Horticulture Program Assistant and
MCR Coordinator! Cristina studied environmental science
and sociology at Emory & Henry College in southwest
Virginia. Her agricultural experience began by serving at a
farm-to-table restaurant down the road from her college,
which then led to a farm internship. After a mutual
parting of ways with the rototiller, Cristina transplanted
herself to the Olympic Peninsula for a year of
AmeriCorps*VISTA work with WSU Clallam County
Extension, where she assisted staff with outreach and
education efforts. She has since worked mainly in Skagit
County, first with Viva Farms and now with Skagitonians
to Preserve Farmland. Cristina is excited to return to the
greater Extension family!

F

irst off, a round of applause to all of you who helped make our annual
plant sale such a success. The leadership (thanks to Lyn Morgan-Hill and
the committee!), the plant donations and plant prep, the sunny weather, the
comradery, the new and improved setup, and the profit are worthy of a
standing ovation.
Your Foundation has been focused on the priorities we set for this year’s work.
Here is a brief progress report:
IMPROVED SIGNAGE – Stop by the Children’s Story Garden at Hovander and
admire the new storybook/garden bed signs. Next up: Improved signage for
both Hovander and Roeder.
EDUCATIONAL USE OF THE NEW GREENHOUSE – A committee of new Master
Gardeners, with Victor Knox as the lead, are planning for a propagation
exhibit. Watch for it!

COMMUNITY OUTREACH – Lots of thought and energy is at work to make our presence even more accessible
to gardeners throughout the county.
LEGACY AND GIVING – With the future and welfare of our program in mind, we have established an
endowment fund with the highly respected and local Whatcom Community Foundation. You can look
forward early this Fall to learning more about this opportunity.
To read the most recent Board minutes and treasurer’s report, go to our WSU webpage.
Remember, you are welcome to join us in the Extension Office at 10 a.m. on the first Thursday of each month for a
Board meeting. If you would like a spot on the agenda, just let me know.
Happy Gardening,
Harriet Arkley, MGF President // harrietarkley@gmail.com

Master Gardeners Leslie Harrington and Judy Kasper hard at work at the Bellingham Farmer’s Market

Your Master Gardeners
Foundation
Someone once said that Master Gardener
Volunteers are like a symphony and that the
Foundation is like a “Friends of the
Symphony” organization.
As Master Gardener Volunteers we engage
people in learning to use research-based
gardening practices. We do this at
Hovander, Roeder, in the clinic, and
throughout Whatcom County.
Your Foundation members are Master
Gardeners who support our program in
various ways. The Foundation manages the
funds allowing us to support outreach
activities, our coordinator, the
demonstration gardens and monthly ongoing educational meetings and events.
In a nutshell, Master Gardener Volunteers
“work” for our WSU Extension as
community educators. Foundation
members “work” to support our program.

Foundation Board Meetings
*Meetings will resume in September*
1st Thursday of each month
10am-12pm, Extension Office

Foundation Board Members
President: Harriet Arkley
1st VP: Kay Fast
2nd VPs: Kathleen Bander &
Barbara Schickler
Treasurer: Marilyn Glenn
Secretary: Kathy Barrett
At-Large: Barbara King & Mill Shires
State Rep: Sandy Keathley

Foundation Board Member-at-Large

I

have been a MG since 2013,
but gardening has been a
thread throughout my life.
Ironically, as a kid and even
young adult I didn’t like
gardening and couldn’t wait to
get off the farm. Fast forward a
few years and when my wife,
Carol, and I got our first home,
we put in a garden. Whether
working with college stores in
the U.S. or Canada, running my
own business, or managing a
WA community college store,
the garden was always a place I
could retreat to for relief from
the pandemonium of life and to marvel at the wonders of nature.

I love growing veggies and have a fondness for peppers, but also enjoy
landscaping our home with Carol. After several makeovers, a constant
process, we wonder if we will ever get it ‘just right’. My neighbors are
amused that we park our vehicles in the driveway so we can use our
garage as a makeshift greenhouse!
I have a passion for people, I enjoy working with and helping people,
and strive to bring science and knowledge to anybody that will listen. I
enjoy teaching, especially gardeners. Diagnostic clinic has been a
wonderful fit for me. I am not
a plant pathologist or botanist
or entomologist. But I do love
research and learning and
helping solve problems.
The Foundation Board is a new
adventure for me, and I hope
that I can be a positive part of
growing the Master Gardener
program in Whatcom County.

O

nce again, the annual plant sale was a roaring success. The
weather cooperated and we only got sprinkled on a little. I want
to personally thank each and every one who volunteered for the plant
sale. Everything went smoothly because of you! However, because of
their contributions above and beyond the ordinary, I want to thank the
following people: Karen Gilliam for everything she does for the plant
sale (digs, donations, potting, identification and lots of other things);
Linda Bergquist for delaying her move to southern California to work at
the plant sale one last time; Frank Hubka for coming back from Portland
to organize the set-up;
Harriet Arkley and her team for her very successful Mother’s Day table;
Jeff Dodson for his popular bonsai table and David Simonson & Dave
Keller and his team for starting 1600 tomato plants. I apologize if I
missed anyone. This year over 100 Master Gardeners signed up using
“Sign Up Genius” to help at the plant sale.

The plant sale is organized by several committees: Vendors, Publicity/
Advertising, Parking, Set Up/Take Down, Plant Digs/Plant Pricing, Table
Managers, Cashiers, Checkers, and Tomatoes. Each committee consists
of a chair person and several committee members. I would like to
welcome new committee chairs Julie Turner and Lisa Adcock (Table
After a slow start, the many MG projects at
Hovander Demo Garden are well under way. Managers) and Dac Jamison (Set Up). Volunteering as a committee chair
The Wednesday morning workdays have aver- is a great way to meet your fellow Master Gardeners.
aged an amazing turnout of 35 volunteers
since we started in April! Since the MG training class was completed we are now pleased
to have more trainees coming out to join our
dedicated veterans. Harvesting will be under
way soon as the zucchinis are beginning to
Til next year, Lyn Morgan– Hill
produce! Produce from the garden is
taken to the Ferndale Food Bank.
Lyn Morgan-Hill, Plant Sale Coordinator
David Simonson // davids98226@aol.com

July 2

Bellingham Bells Game — WSU Master Gardeners & Master Composters will be tabling at the Bells
Baseball game. If you are a baseball fan come visit us!!

July 15

WSU Whatcom MGs at the Bellingham Farmer’s Market Booth — If you would like to volunteer contact
Barb King for more info brfking@aol.com

Upcoming market dates: August 19, & September 16
Master Gardener Foundation Summer Tours
July 13
Marilyn Glenn Home garden— Roses, Clematis, daylilies
Location: 2014 Niagara Place
Time: 2pm & 6-8pm
August 10
Community Garden tour— details TBA

Sterling Paz— Garden weekly Thursdays from 2-4pm.
Location: 558 Sterling Dr. join us for planting, weeding and more. This garden is for the Sterling Meadows Migrant farm
worker families MAP to the garden whatcom.wsu.edu/ch/cg.html
Ferndale Friendship Garden— help with foodbank garden and compost area. Contact Gloria Perez for details.
Fairhaven Middle School Garden— this garden needs a work party contact Beth Chisholm if you want to help.
NWYS We Grow Vocational Garden—weekly Thursdays 1-5pm at new garden location 1815 Ellis Street (across from
Bham Foodbank) arrive 15 minutes early if you are a new volunteer.
August 14 – 19 Annual Northwest Washington Fair—Master Gardener educational booth showcasing 100 years of Whatcom County Extension. MG interns are busy planning the booth. If you have old photos of Hovander, old tools or other
historical items please let us know. Want to work a volunteer shift at the fair? Check your inbox for the signup opportunity. http://nwwafair.com/
Composting Demonstrations—Help maintain a demonstration site, give a home composting and recycling presentation,
staff a booth for an upcoming event, design displays for a variety of events, or help neighborhoods or community gardens set up home composting projects on their own site. – Contact our new Community Hort Assistant for info Cristina
Airado cristina.airado@wsu.edu
Hovander Demonstration Gardens— Wednesday morning work parties (9am-noon) throughout the summer. NEW this
season: The Greenhouse Project—a summer propagation project is underway. Contact 2017 MG intern Vic Knox for details. lindak675@gmail.com Visit our Hovander demo garden page for more info whatcom.wsu.edu/ch/mgdemo.html
Roeder Home Demo garden work days—Tuesday afternoons (1-4pm) dates change contact Shelley Fishwild for updates
sf4kf@comcast.net

F

or centuries pelargoniums have charmed us with their sensational variety in fragrance and appearance, and
their astounding range of uses. The Zulu people, King Henry IV of France, Thomas Jefferson, and Charles
Dickens had this in common: an appreciation for these fascinating plants.

The Pelargonium genus contains an estimated 230-300 species, 100 of which have scented leaves. At least a dozen
of those are wild varieties, such as the apple-scented P. odorissimum and rose-scented P. graveolens of perfumery
fame. One variety, P. triste, also boasts scented flowers.
Pelargoniums are commonly called geraniums because Carl Linnaeus originally classified them in the genus
Geranium alongside the hardy plants native to Europe and North America. Today they compose their own genus,
although Pelargonium and Geranium both belong to the Geraniaceae family. The genus name comes from the
Greek word pelargos, meaning stork, because the seed pods of these plants resemble the head and bill of that
bird—hence their other common name of storksbill.
In the early seventeenth century, pelargoniums were collected by naturalists, botanical collectors, and ship
surgeons who sailed the trade routes around the Cape of Good Hope. These plants were easy to keep alive on
board ships, due to their succulent nature. Around 1631, the botanic garden of Leiden received P. triste, which
some sources believe was the first of its genus to be cultivated in Europe. However, pelargoniums can be seen in
engravings of Henry IV’s gardens dating to 1608.
In 1770, Captain Cook found native pelargoniums growing at Botany Bay. Immigrants to Australia at that time
brought other species with them, though perhaps unwittingly. P. capitatum is thought to have migrated from South
Africa to Australia by way of seeds caught in sheep’s wool. When colonists cleaned the wool and threw out the
dirty fibers, the seeds would have been dispersed. (Many non-native plants worldwide have been introduced in this
way.)
American colonists were using scented pelargoniums as food flavorings by 1818, reportedly because they had “little
access to spices.” Thomas Jefferson’s collection at the President’s house included P. inquinans, an ornamental
variety. When Thomas Edison’s electric lamps became available in the late 1800s, scented pelargoniums were
among the first houseplants suggested as benefiting from indoor illumination.
The Victorian love affair with scented pelargoniums is reflected in the works of Mary Shelley, George Eliot, William
Thackeray, Mark Twain, and Charles Dickens. The plants were cultivated by aristocratic London ladies and
farmwives alike. In homes, they were placed where the skirts of passing ladies would brush the leaves, releasing
their enchanting fragrances. The lemon-scented leaves of P. crispum were added to bowls of water used for
cleansing fingertips at formal dinners. It is still called “finger bowl scented geranium” today. Various pelargoniums
carried special meanings in the Victorian language of the flowers. A bouquet of nutmeg-scented foliage invited an
“expected meeting” while one that smelled of dead fish signified “disappointed expectation.”
With fragrances reminiscent of strawberry, cinnamon, peppermint, apricot, ginger, rose, citrus, nutmeg, pine, and
chocolate (to name a few), pelargoniums are the delight of culinary artists. Apple jelly infused with rose aroma was
a Victorian favorite. Scented leaves were also used to flavor vinegar and sauces, or layered in flour to give subtle
flavor to baked goods. The delicate flowers were crystallized in sugar as an edible garnish for cakes.
Continued on next page...

Many species of pelargoniums have been used
medicinally by native and immigrant cultures in
southern Africa. In the Victorian and Edwardian
eras, the roots of P. reniforme and P. sidoides
were used in England and Switzerland to treat
tuberculosis. Interestingly, modern research has
demonstrated that these roots have antibacterial
effects on mycobacteria similar to those that
cause tuberculosis. Umckaloabo® and Umcka® are
commercially produced medicines made from
those Pelargonium species. They are currently
available in Europe and the US respectively, and
are used to treat the common cold, acute
bronchitis, and tonsillopharyngitis.
In aromatherapy, the essential oil of P. graveolens
is used as a relaxant. Scientific studies with
animals found that this oil reduces blood pressure
in vivo. Research with human volunteers showed
that it affected certain brain waves when inhaled,
producing both sedative and stimulant effects. In
the nineteenth century, the distilled essence of P.
graveolens became an inexpensive substitute for
genuine rose oil, and was much used in the French
perfume industry. Today, the U.S. imports 60-65
tons of this essential oil annually, mostly from
China and Egypt.
Recently, pelargoniums have contributed in a
fascinating way to the field of nanotechnology.
Researchers have used proteins and enzymes
from an extract of P. gravolens leaf to synthesize
silver and gold nanoparticles.
From medicine to perfumery, from haute cuisine
to cutting-edge science, pelargoniums have been
enhancing our lives for a very long time. If you
enjoy cultivating these beneficial plants, you’re in
good company.

John Feltwell. Geraniums & Pelargoniums. New York: Firefly Books, 2001.
Michele Meyers. Pelargoniums: An Herb Socity of America Guide. 2006. www.herbsociety.org

T

he client came in on March 16 with two pictures and
a branch with some needles attached, but all of
them dead. The tree, he told us, was at least 20 years old
and the problem that concerned him had begun at least
two years prior. The tree was a Blue Spruce (Picea
pungens), also known as Colorado Blue Spruce, where it is
a native of higher elevations.

We gave the client information on the disease for which,
unfortunately, there is no cure. Best to prune dead
branches at the trunk, and if doing so creates an ugly
specimen, being careful to clean the pruning tools before
cutting into good wood the next tier up. And if the
drought continues this year, give the tree a slow watering
every few days.

The branch told us little. It was dead, and though the
cambium near the trunk end had a little greenish color, it
wasn’t the robust green of a healthy specimen. The client
told us that he had cut the branch off about a foot away
from the trunk. The picture showed a tree about 15’ high
with the bottom two tiers of branches looking much like
the specimen we had. The problem was possibly due to
insect damage, a fungal infection, or from “natural
causes.”
Blue spruce like full sun. Like most conifers, it will keep its
lower branches if they are contributing to the general
welfare of the tree, but will move them into senescence if
they are shaded or if there is significant drought stress.
This tree was out in the open—so probably not a shade
problem. And the client watered the surrounding lawn
during the summer, so, maybe not drought related.
There are several insect pests to consider. The giant
spruce aphid and the needle eating aphid go to work very
early in the year and gobble up the old needles, leaving
the new buds alone. So clearly neither of these is to
blame since there was nothing alive in the sample or to
be seen on the dead branches in the picture. The spruce
adelgid generates galls, which aren’t present, and it can’t
be a pine weevil because it works on the top of the tree.
Lastly, there’s no sign of mite-related webbing.
On to diseases. Needle cast seemed unlikely since the
problem was confined to the dead branches. That got us
to the most likely problem: Cytospora canker caused by
Leucocytospora kunzei. We couldn’t be absolutely certain
of this, but it fit the
facts we had. Though a well-established tree getting
water from the lawn, it was probably somewhat
weakened by three summers of serious drought. Another
indicator is the typical starting point for this disease, the
lower limbs, as shown below.

What’s turning this Blue Spruce brown?

Finally, if a closer inspection doesn’t confirm this
diagnosis, return to our desk with some not quite dead
samples and close-up pictures.

