
 

JUNE MASTER  
GARDENER MONTHLY MEET-

ING 
 
WHEN:    Tuesday,  
                  June 19, 2018 
TIME:       2:00-4:00 pm 
WHERE:  Burnet County           
       AgriLife Extension Office 
        607 N. Vandeveer,  
                  Burnet 
 
SPEAKER: Troy Kimmel, Meteorol-
       ogist  
TOPIC:     Wild Weather! 
  

 
Refreshments will follow the pro-

gram prior to the business meeting.   
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What’s Inside 

“Someone is Sitting 
in the Shade Today 
Because Someone 
Planted a Tree a 
Long Time Ago.”  

—Warren Buffet 

H appy Memorial Day 
Weekend fellow Master 

Gardeners, 
I have to start with how 
thankful and blessed we are 
to live in the United States of 
America. We have so many 
freedoms that other coun-
tries just don’t have! We are 
blessed beyond words! My 
Dad was an Air Force veteran 
and loved serving his country. 
I am so grateful for all of our 
Armed Services. We live the 
life we live because of them. 
 
The first week of June is Na-
tional Garden Week – like we 
need a reason to get in our 
gardens! Have fun and enjoy 
and drink lots of water! 
Hitting 100 degrees this early 

is a bit worrisome so please 
stay hydrated.  
 
I am excited for the opportu-
nities ahead for the Helping 
Center Garden. I appreciate 
the core group that works 
there day in and day out. You 
have created something spe-
cial and this new garden will 
be even bigger and better.  
 
Thank you for all that you do 
to enrich our community. 
 

Blessings, 
Irene 
 
Irene.dauphin@yahoo.com 
254 498 6009 
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2018 Scholarship Recipient Announced 
The HLMGA Scholarship Committee is pleased to recognize Ellett Vann, an hon-
ors student graduating from Burnet High School, as the recipient of the 2018 
Master Gardener Scholarship Award. Recognitions such as “Texas High School 
Coaches’ Association 1st Team Football Academic All-State” and “Burnet Chamber 
of Commerce Youth of the Year (February, 2018)”, along with his being selected 
President of the Burnet FFA (both Junior and Senior years) indicate the breadth 
and depth of his involvement in the life of his school and community. A Bache-
lor’s degree in Agricultural Services and Development, with an emphasis on edu-
cation, from Tarleton State Uni-
versity will allow him “to contin-
ue my love for plants and plant 
sciences … [and] to inspire stu-
dents’ passion for our natural 
habitat” as an Agriculture Sci-
ence Teacher. Our Best Wishes to 
Ellett on continued success in 
the future. 

Recently, The Highland Lakes Master Gardeners enjoyed a program that was a little Ron Stone 

(Eyes of Texas), a little Chet Garner (The Daytripper), a little Bob Phillips (Texas Country Reporter), 

and a whole lot Steven Chamblee.  Entitled "Peace, Love, and Milagros: Life Lessons from the 

Road", Steven shared tales and vignettes about his 30 years of road tripping along botanical 

trails.  This informative, philosophical, and entertaining speaker showed numerous slides of his trav-

els across our country depicting horticultural heavens, botanical blunders, and heart melting tender 

stories. This presentation was well received by the HLMGA membership.  Currently Mr. Chamblee 

is horticulturalist at the Chandor Gardens in Weatherford Texas.  

MG Scholarship Committee (Ray Buchanan, Lavona Fry, Patsy Salinas) 

with Scholarship recipient Ellett Vann. 
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Project Pics and Updates 

Photos by Susan Young, David Waldo, & 

Amy Parke 

The 2018 Certification class ended with a 
Barbecue and pot luck at the AgriLife 
building.  Class members brought won-
derful side dishes to share and the coor-
dinators brought the meat.  It was a good 
time.  Extension agents,  Kelly Tarla and 
Linda Wells were invited and thanked for 
their help in making the class successful. 
In addition, class members brought 
plants from home to share with each oth-
er.  It was a memorable experience.  Each 
member read cards they wrote on the 
first day about their expectations con-
cerning Master Gardeners and how their 
expectations were met or not met.  It was 
heartening to hear what each associate 
took away from the 13- week adventure.   
We are now on hiatus and already look-
ing forward to next year.  We hope every-
one has a great summer! 

2018 Class of Graduates—The Year of the Bee 
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Amy Parke is recognized with a Burnet County 

“Texas Leadership Award”. Congratulations 

Amy! 

Spaghetti Sauce 
(Recipe by Allison Bennett) 

Preheat oven to 375 degrees 
Cut up tomatoes (skins on) 
Place in broiler pan. Toss with olive oil,  
Fresh basil leaves (6) 
1 tsp. Marjoram 
2 tsp. oregano 
2 tsp. dried parsley flakes 
Salt and pepper 
 
Cook in oven for 20 minutes. Stir. 
Cook another 10 minutes and cool. 
Run through food mill to strain out seeds 
OR grind up in food processor. 
Cook the liquid out until sauce is thick. 
 

Allison says this is perfect for tomato abundance from the garden! 
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 Burnet Farmers & Craft Market  

2018 

Participating Highland Lakes Master Gardeners (HLMG) members and associates have finished the month of May, the 
first month of 7 months where vendors come to Burnet County Square every Saturday and sell a variety of farm pro-
duce and Crafts. As you know, the vendors who come have been busy growing produce and/or building crafted items 
to sell.  

For the June article, The Burnet Farmers and Crafts Market Team (along with the edi-
tor of the Dig It) present to the reader a few gardeners who have been with the mar-
ket for a very long time. I say a very long time because since the year 2000 the Farm-
ers Market has existed, and because gardening varieties grow best during certain 
parts of the year, not every month does the same gardener sell the same vegetables, 
legumes, fruit, and tuberous crops, etc.       

With that truth in mind, the following pictures were taken during the Saturdays in 
May.  

Gary Wood (shown in these pictures) and his wife Mary from Highland Haven grow 
many varieties of garden items and always show and sell some of the nicest produce 
this writer has ever seen:  multi-colored, sweet and regular tasting onions; beets; and 

sizable in girth and length green beans. 

Sandy Fox from Liberty Hill has graced her table with “Foxy Pickles” including Breaded Butter, 
Mustered Dills, and Curry Cubes, etc. The names describe 
these tasty preserves that will satisfy any palate.  

Edward Rowdan, known as the “Peaches Man” from Joppa, 
sells the best peaches money can buy. When the Saturday 
train from Cedar Parks arrives in Burnet, people on the train, 
include in their visit the Burnet Farmers and Crafts Market.  
And Ed, being one of the vendors at the square, is always an 

attraction to them because of the fresh, bright colored, 
plump, and juicy peaches he grows and sells. 

The final picture is a perfect example of the fun HLMG volunteers have after helping ven-
dors set up for the day. HLMG volunteers enjoy the camaraderie they share when helping 
make the Farmers and Crafts Market a place where people gather to enjoy the open mar-
ket and exchange friendly greetings and ideas. 

By Gary Hoffmann 
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And Your Veggies 

By Greg Cockrill 

Hello Dig It fans,   
Irene said we have five Board Member “yes” votes for this one time project, so it’s a go. I apologize for the short notice.   
 
Overview of the project: Deliver fresh produce from our gardens to the Military Vet's at the nearest VA facility in Cedar Park, Tex-
as.  
                  
Date:          June 15th  
Time:      8 am -12 noon  
Location:    on Hwy 183 just past Walmart and HEB which is at intersection of  
                  FM 1431/US Hwy 183. (About 35 miles from Burnet) 

    Cedar Park VA Clinic 
     600 N Bell BLVD 
     Cedar Park, Texas 78613-6944            512-219-2340 
 
You can help in two ways.  
1. Bring fresh produce from your Garden to the Burnet 6974 VFW Building on Hwy 29 (West) the evening before—June 14th—

from 3-7 pm. Try to have produce clean and looking nice.  Also bring HEB and Wal-Mart bags to help with handing out food 
to the Veterans.  

2. Help deliver produce to the Cedar Park VA Clinic June 15, 2018. The Cedar Park VA Center address is listed above.  It’s 
located just past the FM 1431 intersection on HWY 183 and on the left, next to Whataburger.  We will leave from the Burnet 
VFW parking lot at 7 am.  We expect to have one or two pickup loads of fresh vegetables. There are nice shade trees in the 
parking lot.  

 
What caused me to believe that Highland Lakes Master Gardeners can fill a need for these Veterans and their families? 
 
Last week while at the VA Clinic in South West Austin, near the airport; I saw the VA Staff & the Central Texas Food Bank hand-
ing out can goods, sacks of potatoes, and some frozen meats in the VA parking lot. I stopped and talked to the project leader and 
found out the Vet’s first had to qualify as indigent prior to receiving the free food. I asked if they had ever worked with Master 
Gardeners from Travis County to hand out fresh vegetables in conjunction with the Central Texas Food Program. They said “no”, 
and referred me to the public affairs officer in Temple, Texas.  
 
I made contact with the right VA staff member that afternoon, and it appears the VA has active Farmers Markets at other VA's, 
just not in Central Texas at this time. The VA Volunteer Coordinator after hearing my proposal to give free fresh produce from our 
gardens, said it should be no problem. He will confirm the approval from higher headquarters and get back with me. He did so 
that day, and I said “let’s do this”.  
 
I figured our gardens will be at peak production by June 15. This should be perfect timing to give fresh produce to some well de-
serving people. This is the reason for the short notice to the Master Gardener Members and our board.  
 
If this project is successful, next year we will attempt to expand the project to include Williamson County and other Master Gar-
dener groups and several other local VFW posts. The Cedar Park VA Clinic serves several local counties. It is growing so fast, 
they just approved plans to double in size in a new remodeled building next year.  
  
Thanks,   
Greg Cockrill     512 234 0982  or  512 234 0762  
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Lesson Learned 
2:00 in the morning. Dogs are going crazy. Coyotes aren’t howling, and bobcats aren’t screaming. But the 
dogs are barking. Next morning, I saw why. Hibiscus and rock roses REALLY are deer candy. So, lesson 
learned: air conditioners do not protect plants even close to the house. But, the good news is that the 
trees and bushes were in containers. Fenced back yard it is.  

Planting in all types of containers is fun. I used old metal milk containers for the roses. Fill the container 
with sticks, insert baby rose bush, add soil. As time progresses, the sticks will break down and add nutri-
ents to your soil. Do make sure though that whatever container you choose does NOT hold water. You do 
want your container to leak so that your plants don’t get root rot. 

Roses 
Roses like high levels of fertility, especially nitrogen. Thus, they need to be fertilized in March, June, and 
lightly in late August. Base your selection of fertilizer analysis on the results of a soil test. For June feed-
ing, utilize fertilizers in which at least half of the nitrogen is in the slow release or slowly available form.  In 
late August, apply fertilizer in which the nitrogen is readily available. 

June Garden Duties 

There are so many wonderful events in June. It is the beginning of the Fredericksburg Peach harvest, 
and the next maturing peaches will be ready soon. Fresh peach cobbler is one of our favorites.  The ber-
ries are already in abundance and are being sold by local growers. Blackberries and yogurt is absolutely 
delicious, as is a handful on top of your favorite cereal.  All the Farmers Markets are in full swing and pro-
vide all of us an opportunity to partake of both new and old type vegetables. 

•   It is time to fertilize our vegetables. A good side-dressing of nitrogen is necessary. To accomplish this, 
we will use fish emulsion, seaweed extracts and our ever-dependable compost tea (liquid humate). [If you 
are allergic to seafood, please skip the fish emulsion.] Seaweed is an excellent source of potassium and 
60 trace elements. Its job is to assist the plants in withstanding our summer heat and drought stress. 
Plus, it also increases insect and disease resistance. The compost tea promotes healthy root growth and 
reduces or eliminates the need for chemical fertilizers. In addition, it contains beneficial microorganisms 
that protect our plants from disease and pests. This application will give our plants the boost that they 
need at this time. 

•  Build up your soil with a seaweed-based application such as Medina Plus. This product and others like 
it feed the essential microbes and organisms that feed your plants. The soil is the basic ingredient of all 
gardening; without healthy soil the best production cannot take place. 

•  Pinch back (dead head) blooms: chrysanthemums, Mexican marigold mint, marigold, salvias and other 
late summer and fall-blooming annuals to prevent the necessity for staking. 

•  Fertilize those roses every four to six weeks. Check with your local nursery about organic fertilizers. 

•   Our lawns are growing nicely and rapidly. This is the time of year we want to promote deeper roots for 

our grasses. The way we do that is by cutting our lawns higher. John Dromgoole suggests that we cut 

Bermuda grass one inch, Buffalo grass two and half inches, St Augustine three inches and Zoysia one 

inch. The higher the grass blades are cut, the deeper the roots grow. The deeper the roots, the healthier 

the grass all summer. Deep roots give the grass the opportunity to search further for nutrients and water  

Luedecke Lessons 
By Bill and Martelle Luedecke 

Have questions or comments? Contact Bill at bill@texasland.net  
Or contact Martelle Luedecke at Luedeckephotography@gmail.com 

(Leudecke Lessons continued on page 8) 

mailto:bill@texasland.net
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(Leudecke Lessons continued from page 7) 

when the summer gets hotter. Keep in mind that you never want to cut more than a third of the blade in 
one cutting. 

For killing those weeds in the driveways and sidewalks, etc. use full strength white vinegar (20% food 
grade concentration). For additional strength, add 1-2 cups of citrus oil and 1-2 cups of molasses per 
gallon of vinegar. Hope this helps you keep the harmful chemicals out of your gardens! 

 

Keep your souls and soles in your garden! 

Remember the True Master Gardener: Jesus said, “I am the vine; my Father is the Gardener.” John 15:1 

Of Interest to Members!!! 

 

CHANGE IN DATES FOR MEMBERSHIP MEETINGS—MARK YOUR CALENDARS! 

There will NOT be a HLMGA Meeting in July as the Burnet County AgriLife Offices will be closed. See you instead 
on Tuesday, August 21. 

BURNET COUNTY FAIR 

Don’t forget the Burnet County Fair: Enter your produce or projects, attend with family, support local organiza-
tions who keep this tradition alive. See you at the Fair! 

REGISTRATION IS NOW OPEN FOR 2018 SPECIALIST TRAINING SEMINARS 

Greenhouse Management, Specialist Course, June 28-30, Texas A&M AgriLife Extension Service, Tarrant County. 

For additional information, please contact Steve Chaney, 817 884 1946. 



 

 

T omato and tobacco hornworms 
are very large caterpillars that can quickly defoliate plants and/ or damage fruits.  They feed on solana-

ceous plants (nightshade family), such as tomatoes, tobacco, eggplant, peppers, potatoes, and various orna-
mentals and weeds.  Hornworms are a group of caterpillars in the Sphingidae family that have a horn-like tail 
which gives the group its name.  

Tomato and tobacco hornworms are often mistaken for each other as 
they look similar. Both can grow up to four inches long and are yel-
lowish in color when smaller and become greener as they grow larg-
er. Tomato hornworms develop eight white v-shaped markings on 
each side of the body and have a black horn while tobacco horn-
worms have diagonal lines along the sides of the body and a reddish 
horn. Pupation takes place under leaf litter or soil.   

Adult tomato hornworms are 
often called five-spotted 
hawk moths as they have 5 
pairs of orange-yellow mark-
ings along the abdomen. 
Adult tobacco hornworms are 
called Carolina sphinx moths 
and have 6 pairs of orange-

yellow markings on the abdomen. All moths in the Sphingid family are 
commonly referred to as hummingbird moths as they fly around flow-
ers where they hover to get nectar. Tomato hornworm adults are noc-
turnal while tobacco hornworm adults are crepuscular (active at dawn and dusk). 

Damage to plants is caused by the larval stage feeding on foliage and fruit. Hand 
picking caterpillars is an easy way to manage populations in backyard settings. 
Caterpillars can be tricky to find sometimes as they tend to be well camouflaged.   

Hornworm populations can also be affected by biological control.  Many other 
animals use them as food, including wasps, birds, and small mammals. Some 
wasps, like paper wasps, paralyze hornworms then take them to the nest to feed 
their young. Other wasps, like parasitoid wasps, deposit eggs inside the horn-
worm where they develop and eat the hornworm from the inside. Parasitoid wasp 
pupal cases can be seen protruding from the hornworm’s body. 

Management of hornworms is a personal decision as some people enjoy having 
adult hawk moths around for pollination, while others would rather not compete 
for tomatoes. 

 

 

For more information or help with identification, contact  Wizzie Brown, Texas A&M AgriLife Extension Service Program 
Specialist at 512 854 9600.  Check out my blog at www.urban-ipm.blogspot.com 

The information given herein is for educational purposes only.  Reference to commercial products or trade names is made with the understanding 

that no discrimination is intended and no endorsement by Texas A&M AgriLife Extension Service or the Texas A&M AgriLife Research is implied. 

Extension programs serve people of all ages regardless of race, color, religion, sex, national origin, age, disability, genetic information or veteran status. 
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Hornworms 
by Wizzie Brown, Texas A&M AgriLife 

Extension Service Program Specialist 

A hawk moth, Manduca rustica  

Parasitized tobacco hornworm  

Tobacco hornworm, Manduca sexta, on 

tomato.  

http://www.urban-ipm.blogspot.com/
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Amy Parke accepts certificates for special-

ists training that she and Kristi Stevens 

attended. 
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   APPROVED MASTER GARDENER ADVANCED TRAINING OPPORTUNITIES 

MARK YOUR CALENDARS FOR JUNE 2018 

From the MG Membership Committee 

 

Colleen Dieter, Red Wheelbarrow Landscape Consulting, “Creating A Woodland Landscape”, Saturday, 
 June 2, 10:00 am, at The Natural Gardener, 8648 Old Bee Caves Rd, Austin 

Linda Wall, Horticulturalist at The Natural Gardener, “Organic Veggie Gardening 101”, Sunday, June 3, 
 10:00 am (repeat), at The Natural Gardener, 8648 Old Bee Caves Rd, Austin 

Linda Wall, Horticulturalist at The Natural Gardener, “Organic Veggie Gardening 101”,  Tuesday, June 5, 
 10:00 am (repeat), at The Natural Gardener, 8648 Old Bee Caves Rd, Austin 

Bill Neiman, Founder of Native American Seed, “Let It Be Native”, Thursday, June 7, 10:00 am, at the 
 Marble Falls Library, 101 Main Street,  Marble Falls; sponsored by the Birding and Wildflower Socie-
 ty 

Sean Watson, Nursery Manager, LBJ Wildflower Center, “Thorns & Blooms: Growing Cacti”, Saturday, 
 June 9, 9:00 am-12:00 noon (3 hrs credit), at the LBJ Wildflower Center, 4801 La Crosse Ave, Aus-
 tin, Fee = $45, Pre-registration required at wildflower.org/learn  

Les Crowder, Organic Farmer and Beekeeper, “Ant, Bee, and Wasp Social Structure”, Saturday, June 9, 
 10:00 am, at The Natural Gardener, 8648 Old Bee Caves Rd, Austin 

Neil Schmidt, Education Coordinator at The Natural Gardener, “Growing Citrus in Central Texas”, Tues-
 day, June 12, 10:00 am, at The Natural Gardener, 8648 Old Bee Caves Rd, Austin 

Amy Parke, Master Gardener, “Multiplying Succulents by Propagation”, Wednesday, June 13, 12:00 noon, 
 at the Kingsland Library, 125 Polk, Kingsland; sponsored by the Master Gardener Green Thumb Pro-
 gram 

Staff, “Summer Care for Native Plants,” Saturday, June 16, 9:00 am-12:00 noon, (3 hrs credit), at the LBJ 
 Wildflower Center, 4801 La Crosse Ave., Austin, Fee = $45, Pre-registration required at wildflower, 
 org/learn 

Linda Wall, “Organic Veggie Gardening 101”, Saturday, June 16, 10:00 am (repeat), at The Natural Gar-
 dener, 8648 Old Bee Caves Rd, Austin 

Staff, “Introduction to Landscape Design”, Tuesday, June 19, 10:00 am, at The Natural Gardener, 8648 
 Old Bee Caves Rd, Austin 

Staff, “Native Host Plants for Butterflies & Moths”, Saturday, June 23, 9:00 am-12:00 noon (3 hrs cred-
 it), at the LBJ Wildflower Center, 4801 La Crosse, Austin, Fee = $45, Pre-registration required at 
 wildflower.org/learn 

Linda Wall, “Organic Veggie Gardening 201”, Saturday, June 23, 10:00 am (repeat), at The Natural Gar-
 dener, 8648 Old Bee Caves Rd, Austin 

Stacie Primeaux, Head of Herb Garden at The Natural Gardener, “Intro to Herb Gardening”, Tuesday, June 
 26, 10:00 am, at The Natural Gardener, 8648 Old Bee Caves Rd, Austin 

Heather Kendall, Landscape Design and Garden Consultant with The Natural Gardener, “Creating an Engl-
 ish Style Cottage Garden in Texas”, Saturday, June 30, 10:00 am, at The Natural Gardener, 8648 
 Old Bee Caves Rd, Austin 

 


