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H ello, Fellow Master Gardeners! Wildflowers 
are blooming, fawns are wobbling their 
way back to Mom, hummers are up early 

looking for breakfast and gardeners are in their work 
clothes and gloves. attempting to hold back the weeds. 
It must be Springtime! But KXAN says it will be in 
the 90s today… surely it is Summertime! Or just that 
unpredictable season when we hop back and forth, 
from one to the other!

Plans for the Burnet County Area Fair, June 5th 
through the 8th, are coming together and we should 
be ready to receive all the entries for arts, food and 
veggies on Wednesday and Thursday for judging.  
Every entry is a winner and I hope that you pick your 
nicest hanging basket, potted plant, tomatoes or squash 
and bring it to the fair! We will be open Friday and 
Saturday for you to come by and look at the array of 
crafts, arts, baked goods and quilts… did I mention 
quilts yet? I do not sew, but even I feel the urge when 
I see the many colors and different materials pulled 
together into such beautiful, creative and artistic 
expressions. Many evoke patterns in nature, love 
of others and home. Some use fabric colors to paint 
contemporary artwork. Well, you just have to come see 
for yourself!!

If you come on Friday, the day starts out with an 
inspiring opening ceremony, including song and 
uniformed flag presentation. During the day there will 
be demonstrations from different groups, including the 
Quilt Guild and the Bluebonnet Button Club. Our own 
Amy Parke is presenting a plant propagation class at 

1 p.m., representing the HLMGA very well. Thanks, 
Amy! There is also an Ice Cream Crank-off between 2 
and 3 p.m., where you might just get to sample some 
of our area’s finest. A photographer will give tips from 
3 to 3:45 p.m. on how you can improve the results 
when you attempt to capture memories. And, last but 
not least, Chef Mike Erickson, Culinary Arts Instructor 
from Burnet High School, will show us how to satisfy 
everyone’s tastes in our home with his cooking 
demonstration. Not sure, but there may be sample bites 
here too!

If you come early on Saturday, plan on eating some 
great 4-H barbecue for lunch. Not only are you helping 
fund projects for students, you will have a full tummy 
and be ready for an afternoon nap. Vendors of all kinds 
will be in the parking lot, along with the open antique 
car show. Lots of things to Ooooh and Awwwww over. 
There is a 42 tournament starting at 9 a.m. for anyone 
who plays, along with games and inflatable bouncers 
for the younger set. Ongoing musical entertainment 
will be provided by local talent. 

As you can tell, there will be lots to look at and do 
for everyone. Bring your kids, grandkids and neighbors 
to enjoy one of our country community-wide events.  

If you are volunteering at the fair, we appreciate your 
help in providing this fun family time for our area. So 
remember to wear a hat and comfy shoes!  We will see 
you there!

                            Lida Woodul

Find the latest HLMGA news online!
burnetcountyhighlandlakesmastergardener.org                           facebook.com/HighlandLakesMasterGardeners
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President’s Corner
It’s Springtime, and that means it’s Fair time!

Tuesday, June 18, 2019 • 2 p.m.
Burnet County AgriLife Extension Office • 607 N. Vanderveer, Burnet, Texas

Program: Jessica Robertson — “How Not to Kill Orchids”
Refreshments and business meeting will follow the presentation.

The “Dig It” News is a publication of the 
Highland Lakes Master Gardener Association 
– written by gardeners, for gardeners! Please 
send all content for publication to editor Gail 
Braymen at gebfoto@gmail.com. Deadline is 
the 28th of the month for the following month’s  
issue. The “Dig It” News is published every month 
except January, August and December.

June 2019
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Been gardening for more than a day? Then chances are you 
have lots of tips and tricks to grow healthier plants, fight pests 
and generally make gardening easier and more productive.  
Send your Garden Hacks to Gail Braymen at gebfoto@
gmail.com.

When you’re buying bagged soil, don’t buy the top 
bag on the stack (you can tell if it’s been there a while 
because the colors will be faded). The top bag is likely 
to be moldy and smell of ammonia from exposure to the 
sun. If you do end up with a bag of moldy soil, open the 
bag and let it air out for a few days in the shade.

Mena Reuffer
I enjoy listening to podcasts when I’m driving, and the 
Encyclopedia Botanica podcast has different speakers 
who address topics such as various plants, gardening 
from seed, pruning, bees, chickens and more. It’s great!

Samantha  Melvin
Make your own “miracle grow” liquid with this recipe: 1 
gallon water, 1 tsp. Epsom salts, 1 tsp. baking soda and 
1/2 tsp. ammonia. Mix together and give each plant one 
quart, once a month.

Mena Reuffer
You can build a “poor gardener’s” drip irrigation 
system with recycled plastic gallon jugs or other plastic 

containers. Just poke several holes in the bottom of each 
jug – fewer holes for slower watering or more holes for 
faster watering. Put the jug where you want the water to 
go, then fill it with a garden hose or watering can. I have 
one jug inside each of our tomato cages, and I fill those 
with a watering can. To water other plants, I fill five-gal-
lon buckets with water, submerge the empty jugs to fill 

them, then quickly pull them out of 
the bucket and place them by the 
plants. This system is a little la-
bor-intensive, but it has advantag-
es: 1. You know exactly how much 
water every plant is getting. 2. The 
water is released more gently and 
slowly than it would be from a hose 
or watering can, allowing it to soak 
in better. 3. The water goes exactly 
where you want it to. 4. It’s free!

Gail Braymen
Keep mosquitos out of your yard 
with this homemade mosquito 
repellent: 1 big bottle of cheap 
blue mouthwash, 3 cups Epsom 
salts, 3 cheap 12 oz. beers. Mix 
together until salt is dissolved. 
Spray anywhere you sit outside, 
around pools. Will not harm plants 
or flowers. Mosquitos will be gone 
from that area for about 80 days.

Mena Reuffer

JUNE 1 — “Native Plants for Food and Fiber”  at the LBJ 
Wildflower Center, 4801 LaCrosse, Austin, 9–11 a.m. (2 hr 
credit). $15 fee. Pre-registration required at wildflower.org/
learn.
JUNE 1 — “Native Host Plants for Butterflies and Moths” 
at the LBJ Wildflower  Center, 4801 LaCrosse, Austin, 9 
a.m.-12 p.m. (3 hr credit). $55 fee includes book. Pre-reg-
istration required at wildflower.org/learn.
JUNE 1 — “Butterfly  Gardening” with Heather Kendall, 
Educator at The Natural Gardener, 10 a.m., at The Natural 
Gardener, 8648 Old Bee Cave Rd., Austin.
JUNE 2 — “Organic Veggie Gardening 101” with Linda 
Wall, Horticulturalist at The Natural Gardener,   10 a.m. (re-
peat), at The Natural Gardener, 8648 Old Bee Cave Rd., 
Austin.
JUNE 4 — “Organic Veggie Gardening 101” with Linda 
Wall, Horticulturalist at The Natural Gardener, 10 a.m. (re-
peat), at The Natural Gardener, 8648 Old Bee Cave Rd., 
Austin.
JUNE 6 — “Hill Country Wildflowers: A Botanical Ka-
leidoscope” with Bill Lindemann, Fredericksburg Nature 
Center, 10 a.m. at the AgriLife Extension building, 607 N. 
Vandeveer St., Burnet. Sponsored by the Birding and Wild-
flower Society
JUNE 8 — “Agaves, Yuccas and Their Kin” with Mary 
Irish, 10 a.m.-12 p.m. (2 hr credit), at the San Antonio 
Botanical Garden, 555 Funston Place, San Antonio. $20 
fee. Pre-registration required at sabot.org/education/
adult-classes/gardening-waterwise. Sponsored by San 
Antonio Water System.
JUNE 8 — “Insect Hotels” at the LBJ Wildflower Cen-
ter, 4801 LaCrosse, Austin, 9:30-11:30 a.m. (2 hr credit). 
$65 fee includes materials to build your own Insect Hotel 
to take home. Pre-registration required at wildflower.org/
learn.
JUNE 8 — Texas Tomato Festival at The Natural Gar-
dener, 8648 Old Bee Cave Rd., Austin, 10 a.m. -2 p.m.. No 
Classes, No Advanced Training. But lots of fun, and bring 
and enter your tomatoes in the contests.
JUNE 11 — “Growing Milkweed” with Neil Schmidt, Hor-
ticulturalist at The Natural Gardener, 10 a.m., at The Natu-
ral Gardener, 8648 Old Bee Cave Rd., Austin.
JUNE 12 — “Why Herbs?” with Amy Parke, Master Gar-

dener, 1 p.m., at the Kingsland Library. Sponsored by the 
Highland Lakes Master Gardener Green Thumb Program.
JUNE 15 — “Organic Insect Control” with Linda Wall, 
Horticulturalist at The Natural Gardener, 10 a.m. (repeat), 
at The Natural Gardener, 8648 Old Bee Cave Rd., Austin.
JUNE 15 — “Seed Collection from Native Plants” with 
Michael Eason, Head of San Antonio Botanical Garden 
Rare Plant Conservation Department, 1–3 p.m. (2 hr cred-
it), at the San Antonio Botanical Garden, San Antonio. 
$15 fee. Pre-registration required at sabot.org/education/
adult-classes/gardening-waterwise.
JUNE 15 & JUNE 22 — “Pills, Meals and Potions: 
Food and Drug Plants” at the LBJ Wildflower Center, 4801 
LaCrosse, Austin, on consecutive Saturdays, 9 a.m.–12 
p.m. each day (3 hr credit each day). $45 fee for each ses-
sion or $81 for both. Pre-registration required at wildflower.
org/learn.
JUNE 18 — “Organic Insect Control” with Neil Schmidt, 
Horticulturalist at The Natural Gardener, 10 a.m. (repeat), 
at The Natural Gardener, 8648 Old Bee Cave Rd., Austin.
JUNE 22 — “Plant Propagation” with Stacie, Grounds 
Team at The Natural Gardener, 10 a.m., at The Natural 
Gardener, Austin
JUNE 25 —  “Plant Propagation” with Neil Schmidt, Hor-
ticulturalist at The Natural Gardener, 10 a.m. (repeat), at 
The Natural Gardener, 8648 Old Bee Cave Rd., Austin.
JUNE 29 — “Intro to Herb Gardening” with Stacie, 
Grounds Team at The Natural Gardener, 10 a.m., at The 
Natural Gardener, 8648 Old Bee Cave Rd., Austin.
JUNE 29 — “Gardening for Native Pollinators” with Emma 
Jones, 10 a.m.–12:30 p.m. (2.5 hr credit), at the San Antonio 
Botanical Garden, San Antonio. $10 fee. Pre-registration re-
quired  at sabot.org/education/adult-classes/gardening- 
waterwise. Sponsored by San Antonio Water System.
JUNE 29 — “History and Meaning of Plant Botanical 
Names” with Mary Irish, 2–4 p.m. (2 hr credit), at the San 
Antonio Botanical Garden. $20 fee. Pre-registration re-
quired at sabot.org/education/adult-classes/gardening-wa-
terwise. Sponsored by the San Antonio Water System.
JUNE 29 — “Thorns and Blooms: Growing Cacti,” 9 
a.m.–12 p.m. (3 hr credit), at the LBJ Wildflower Center, 
4801 LaCrosse, Austin. $45 fee includes plant and pot. 
Pre-registration required at wildflower.org/learn.

Approved Master Gardener Advanced Training Opportunities
JUNE 2019

From the MG Membership Committee Garden Hacks

Kerry Nyquist, Doug McCoy and Don Weber take a break from moving about two yards 
of mulch that gave the Helping Center Garden a fresh look in May.

Photo by David Waldo

Build a “poor gardener’s” drip irrigation system with recycled jugs!
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ed through a grant from Natural Resources Defense Council 
Green Gifts program, were recently added to the garden. 

According to church 
Garden Committee 
Chair and Highland 
Lakes Master Gar-
dener, Cynthia Cline-
smith, the church 
committee is fully 
committed to the proj-
ect, including keeping 
some of the grounds 
“a little messy” by 
leaving some leaf lit-
ter for pollinators as a 
cover. They also sup-
port the elimination of 
pesticides which kill 
all bugs indiscrimi-
nately.

Horseshoe Bay 
Mayor, Steve Jor-
dan, has taken the 
National Wildlife 
Federation’s May-
ors’ Monarch Pledge  
to increase awareness 
about the decline of 
the monarch and the 
species habitat needs. 
Through this project, 

the Highland Lakes Master Naturalists and Highland Lakes 
Master Gardeners will help broaden the City of Horseshoe 
Bay and the surrounding communities’ support for protect-
ing and providing habitat for Monarchs and other pollinators. 

Community education on how to build a pollinator garden 
will be ongoing. In April, a book club attended an educational 
garden tour led by Vicki Adcock. In May, about 70 visitors 
came to a Community-wide Open House where Highland 
Lakes Master Gardeners Cynthia Clinesmith and Louise 

A pollinator garden can be beautiful as well as an attrac-
tion for butterflies, bees, and birds. This idea was originated 
by Vicki Adcock as a 
project for the High-
land Lakes Chapter 
of the Texas Master 
Naturalist program. 
Since its inception, the 
Highland Lakes Mas-
ter Gardeners have 
joined forces with 
the team of Highland 
Lakes Master Natu-
ralists on this project. 
The team of gardeners 
has created a Pollina-
tor Garden which has 
recently been certified 
as a Monarch Waysta-
tion at The Church at 
Horseshoe Bay Me-
morial Garden, Horse-
shoe Bay, Texas. The 
Garden is open to the 
public and will pro-
vide education to the 
community of best 
practice gardening 
to increase monarch, 
bee, and other pollina-
tor populations. 

Like most living things, pollinators need water, food and 
shelter. The gardeners first assessed the church grounds and 
its existing gardens with pollinators’ needs in mind to es-
tablish a plan. At the beginning of the project, the Church 
Memorial Garden already had a circulating pond, some pol-
linator plants and trees and a large natural craggy area that 
provides water and shelter. The project has added more than 
60 native plants, including early- and late-blooming host 
and nectar perennial plants. Fifty milkweed plugs, provid-

Master Gardeners Cris 
Northup, Louise Suhey, 

Karrie King, Vicki Adcock 
and Mary Ann Holt pose 

for a picture at The 
Church at Horeseshoe 
Bay Memorial Garden. 

(Cris, Vicki and Mary 
Ann are also Master 

Naturalists.)
Photo by James Hower

By Vicki Adcock and Becky Breazeale 

a Place for Pollinators

The Pollinator Garden has recently been certified as a Monarch Waystation. 
Volunteers plan to engage schools in educational tours that showcase the butterfly 
lifecycle and the value of pollinators and the plants to support them.

Photo by Maryellen Keith

June is National Pollinator Month
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Share links to your favorite online 
gardening sites and applications. 
Please send your links to Gail 
Braymen at gebfoto@gmail.com.

This month’s apps were all 
recommended by Suzy Buchanan. 
Thanks, Suzy!

West Texas Wildflowers – The 
home screen lets you set the “Time 
and Place” then you choose the type 
of plant, flower color, petal and leaf 
arrangement, and habitat. Tap the 
green button at the top of the page to 
see pictures of the plants that fit the 
criteria you set. If you find the plant 

you’re looking for, tap the pictures 
or name to see more information. 
Free from App Store, not rated. Free 
from Google Play, 4 stars.

PlantSnap – This app allows you to 
take a picture of a plant you want to 
identify, or you can use a photo from 
the photo gallery on your phone. 
Several possible matches for your 
photo are provided. You can also 
use the search feature to find plants 
by name. Free from App Store, 4.8 
stars. Free from Google Play, 4 stars.
Gardenia-Plant Organizer – This 
app provides a plant database to 
search for plants that you have. When 
you find your plant, tap on “add to 

your garden.”  The next screen asks 
you to give the plant a name or use 
the common name. You can take a 
photo of your plants or use the default 
photo. The plant is now added to your 
list. By tapping on one of your plants, 
then “about this plant,” the app gives 
you information about light, water 
and fertilizer requirements. You can 
also set reminders to water, fertilize 
or prune your plants. If information 
isn’t available on your plant, you can 
request information be added to the 
database. Check back in a few days 
and you find the information that 
you wanted. Free from App Store, 
4.5 stars. Free from Google Play, 3.4 
stars.

links & apps

By Gary Hoffmann, Chairman and Volunteer 
Coordinator of the Burnet Farmers and Crafts Market

Vendors come and go at the Burnet Farmers and 
Crafts Market. They come to sell their produce or 
crafts to the public, who come to the market to browse 
around the different booths offering an array of items 
too numerous to mention here. Farmers and Crafts 
Markets are important because they give small farmers 
and crafts persons a place to sell their products.

The “Farmers” bring to market their best products 
to display and sell to visitors who are often looking for 
fresh vegetables or fruits right from the garden and not 
processed. An example are Gary and Mary Wood. who 
often pick their vegetables the morning of the day they 
bring them to market. Or Ricky Lane, the “Tomato Man.” 
who brings his extra garden variety to market to sell.

The “Craft” persons come to show items they have 
made through their creative skill and ability. Some 
merchants also bring items for resale. Crafts persons 
come to sell items including bird houses, homemade 
knives, dream catchers and food preparers. 

One of the favorite vendors of the volunteer Master 
Gardeners was the Bread Lady, who has retired. She 
would bring fresh bread, burritos, cookies and free 

coffee. Needless to say. we especially miss her. A new 
vendor is Barbara Lamb. a high school girl and the 
daughter of Master Gardener Virginie Lamb, who has 
Barbara’s Baking Business. Barbara bakes homemade 
breads and pastries from scratch. She is an enterprising 
young lady who will be at many markets throughout the 
summer.

Special thank you to Don Pullen, who contributed to 
this article.

Suhey and Highland Lakes Master Naturalists 
Sondra Fox and Betty Cruikshank were in the 
garden to answer questions about the plants 
and establishing a pollinator garden. 

As a long-term goal, volunteer gardeners 
plan to engage youth groups from the area to 
have a nature work experience to develop an 
understanding of the importance of pollina-
tors and their environment. Also, the project 
plans to engage schools in educational tours 
that showcase the butterfly lifecycle and the 
value of pollinators and the plants to support 
them. Plans are to continue to connect with 
other entities that can provide advice and col-
laboration, such as Highland Lakes Native 
Plant Society. Working as a team, the Church 
at Horseshoe Bay, Highland Lakes Chapter 
of Texas Master Naturalists, Highland Lakes 
Master Gardeners, City of Horseshoe Bay 
and other volunteer organizations will make 
our part of the world a better place for polli-
nators and humans alike.

Right: Vicki Adcock leads a book club  
on a tour of the garden in April.

Photo by Maryellen Keith

Left and above: The garden features a  
variety of plants to support pollinators,  
along with spectacular views.

Photos by Maryellen Keith

Barbara Lamb. a high school student and the daughter of Master 
Gardener Virginie Lamb, sells her homemade breads and  
pastries in Barbara’s Baking Business at the Burnet Farmers  
and Crafts Market. 

Photo by Virginie Lamb

Vendors are heart of 
Burnet Farmers and 
Crafts Market

8          The “DIG IT” News | June 2019 The “DIG IT” News | June 2019          9

mailto:gebfoto%40gmail.com.?subject=links%20%26%20apps


The 2019 Certification Class poses for a photo on graduation day. Front row, left to right: Jim Woodul, Mentor; Hank Rominski; Virginie Lamb; Samantha 
Melvin; Erica Crist; Donna Milliorn; Ingrid Hoffmeister. Second row, left to right: Jenny McCoy; Amy Parke, Coordinator; Susan Young, Mentor; Diana 
Virdell, Assistant Coordinator; Mary Ann Holt; Cris Northup; Vicki Davis; Lisa Baine; Darlene Little; Mena Reuffer, Mentor; Gail Eltgroth, Assistant Coor-
dinator. Back row, left to right: Kerry Nyquist, Mentor; Doug McCoy; Winston Depew; Don Weber; Connie Doig; Yvonne Hammonds; Kurt Crist; Freida 
Holland, Mentor. Not pictured: Diana Castello, Jennifer Cayce, Karrie King and Gail Braymen.

Photo by Steve Parke

The 2019 Certification Class wrapped up 
13 weeks of training in May, graduating 22 
Master Gardener Associates and celebrat-
ing with a cookout and potluck lunch at the 
Burnet County AgriLife Extension Build-
ing. On the last class day, Associates also 
completed their landscape design require-
ment by giving a brief presentation of the 

planter boxes they designed and planted on 
the north side of the building.

The class went on several field trips 
during their months of training; the final 
trip, in May, was to the community center 
in Oatmeal, Texas, where Botanist Bill Carr 
led the group on a wildflower and native 
plant identification walk.

Clockwise from right: Amy Parke practices a “natural” magic trick; 
Botanist Bill Carr leads the class in a wildflower identification walk 
around the community center in Oatmeal, Texas; Jim Woodul and 
Hank Rominski show off their collections of wildflowers and other 
plants gathered during the walk. 

Photos by Gail Braymen

Clockwise from far left: Karrie King and Winston 
Depew tell the class about their landscape box; 
Associates used a wide variety of plants in their 
box designs; the class watches Kurt and Erica 
Crist’s presentation outside the Burnet County 
AgriLife Extension Building.

Photos by Gail Braymen

Congratulations, 
              Class of 2019!
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Compiled from a report by Jayla Fry,  
Texas Master Gardener Coordinator

The Texas Master Gardener program recently adopted a 
new logo, with the goal of developing statewide unity among 
county chapters.

In the past, some counties have used individual logos, and 
the previous Master Gardener logo was found to have been 
used in unchecked materials and on apparel sold by busi-
nesses. It was also determined that the lettering of the old 
logo was difficult to read and see in certain platforms, and 
proper use of the logo was sometimes unclear.

The Texas Master Gardener logo serves as a reminder 
that our vital, unique regional programs combine to create 
one powerful brand. The logo is that brand’s face, signature 

and connection with the world. Our logo helps the public 
remember and support our programs. 

The new logo will:
• Develop unity statewide.
• Honor the Master Gardener title.
• Support fellow programs.
• Elevate our research-based, educational message.
• Broaden our reach.
Also, the new logo should:
• Be utilized by all; uniting our efforts and programs.
• Rally behind a unified message and mission.
• Be comprehensive enough to be used clearly in many 

platforms (publications, apparel, digital, etc.).
For programs and audiences specific to a region, chapters 

should use the version of the logo with the appropriate tag.

 New logo with AgriLife Extension tab New logo with region tag Old logo

New Master Gardener logo promotes statewide unity

Call for Content!
The Dig It News is written for gardeners, by 

gardeners... and that means we need to hear 
from YOU!  You can send material at any time 
to Gail Braymen at gebfoto@gmail.com, but the 
deadline is the 28th of the month for the next 
month’s issue. 

You can send content as the text of an email 
or in a document – whatever works best for 
you. Cell phone pictures are fine, and photos 
are welcomed with all types of submissions.

Here’s a list of submission categories, but 

please don’t feel limited – if a topic interests 
you, chances are it will interest other HLMGA 
members!
• Articles - Stories about pveople, projects, 
plants, places or anything else you think would 
interest readers. Those of you with specialized 
training or knowledge are especially invited to 
share your expertise with the rest of us! Photos 
are a plus. (BONUS: time spent writing articles 
counts as volunteer time!)
• Photos / What’s Growing On - Share 
pictures of plants, projects, people, you name 
it. Please include a brief description of what is 
in the photo and identify any people.

• Gardener’s X-change -  Please include your 
email address and/or phone number so folks 
know how to contact you.
• Q&A with the HLMGA - Send gardening 
questions you have, or answer questions 
published in a previous issue.
• Garden Hacks - Share your best tips and 
tricks.
• Recommended Reading - Send the titles of 
your favorite gardening books.
• Links & Apps - Share your favorite online 
gardening links and applications.
• Recipes - Because who doesn’t like to enjoy 
the fruits – and veggies – of their labor?

Soil Temperatures
To state the obvious, soil is an import-

ant factor to gardening. Yes, we test nu-
trient levels and pH. Yet, there is anoth-
er factor regarding soil that we haven’t 
discussed: temperature. There are four 
labels of temperature range for soil: 
minimal, opti-
mum, realistic 
and maximum. 
These ranges 
vary for plants. 
For instance, 
the optimum 
temperature for 
Echinacea is 
70-85, but the 
optimum tem-
perature for 
chives is 60-75. 
You can find the 
optimum tem-
perature range 
on the back of seed packets. If you 
started your seeds indoors and have 
already recycled your seed packets, a 
good general rule of thumb is 65(ish) 
for transplants. For transplants you 
want to check the temperature of the 
soil to 5 inches. Whether you are us-
ing a BBQ thermometer, Thanksgiving 
turkey thermometer or a thermome-
ter designed especially for testing soil 
temperatures, make sure that the probe 
will reach 5 inches into the soil.

Annual vs. Perennial
Choosing plants can be confusing at 

times. What is the difference between 
“annual” and “perennial”? A flowering 
plant with the label “annual” will last 
for a season. Generally, it will grow 
quickly, bloom for its season, drop 

seeds and ex-
pire. On the 
other hand, 
a perennial 
plant biologi-
cally prepares 
for the next 
year. While 
they also may 
bloom, a pe-
rennial plant 
uses some of 
its cells and 
energy to form 
overwintering 
buds, bulbs 

or tubers. Then when spring comes 
again, the buds, bulbs or tubers emerge 
as stalks and leaves…then flowers. 
Therefore, “annual” means for a year/
season and perennials last for more 
than one (of course dependent upon 
harsh weather conditions.) Happy Gar-
dening!!

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

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

Luedecke 
Lessons

By Bill and Martelle  
Luedecke

This Month’s Duties
• For fleas and ticks: our won-

derful soldiers the beneficial 
nematodes. When the ground is 
dry, apply diatomaceous earth. 
Sulfur works great for chiggers, 
apply elemental sulfur at four 
pounds per 1000 square feet.

• Plant tropical color: allamanda, 
bougainvillea, hibiscus, man-
devilla, and penta.

• Warm season annuals to plant: 
begonias, caladiums, cosmos, 
impatiens, lantana, periwinkle, 
and zinnias.

• Perennials such as asters, can-
nas, gladiolas, mums, summer 
bulbs. Put some other fall peren-
nials in the ground.

• Don’t wash your hands yet. We 
can also plant hot-weather veg-
etables, any and all of the herbs. 
And hurry and get them in the 
ground so that they can absorb 
all the rain water that is falling.

• Add to your compost pile and 
turn it.

• Remember our avian friends. 
With this wet wondrous weath-
er, we have been having, keep 
an eye on your bird feeders 
making sure there aren’t some 
stuck seeds molding because of 
the moist air.

• Prune spring flowering shrubs, 
vines and roses that bloom only 
in the spring.

• DO NOT prune red or live oaks 
unless they are damaged. No 
oak wilt wanted.

• “Dead head” flowering plants. 
Pinch off the top of a spent 
bloom and drop into the pot or 
ground for nutrients.

• Fertilize with high nitrogen (or 
coffee/tea) your bougainvilleas.

Is your soil ready for planting or transplanting? 
Find out by taking its temperature!

Photo courtesy Texas A&M AgriLife Extension
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“If there are irises out in someone’s yard, 
   I ’ll knock on the door and ask them, 
          ‘Can I have one – or two?’”

Freida Holland has the U.S. Postal Service to thank for 
her obsession with irises.

As a mail carrier, beginning in 1994, she spent a lot of time 
driving through the neighborhoods of Lampasas, Texas.

“People in town would be cleaning their iris beds out, and 
they would throw them out by the trash. When I’d drive by, 
[the homeowners would] be out there, and they’d tell me, 
‘Take them.’

“I started growing them, and I was hooked.”
Twenty-five years later, Freida’s iris collection numbers in 

the hundreds.
“They’re in pots; they’re all over the place,” she said.
Although Freida finds newfangled hybrid irises “beautiful” 

and “wonderful,” she is especially fond of old-fashioned 
specimens.

“I joined the Historic Iris Preservation Society, and I found 
out how many [heirloom varieties] we were losing every year. 
That one particular year we’d lost 54.”

So Freida started looking for old irises to save. Often, 
she said, heirloom varieties can be found growing at old 
homesteads or old cemeteries. “Either people aren’t able to 
take care of them or don’t care to.”

Freida isn’t shy about asking people to share, either.
“If there are irises out in someone’s yard, I’ll knock on the 

door and ask them, ‘Can I have one – or two?’”
Sharing iris rhizomes safeguards against losing varieties, 

especially older ones, Freida said. 
“People clean out their iris beds and throw [the rhizomes] 

away. Some people compost them, too, but it’s good to share.”
She follows her own advice by giving away her extras.
“I used to take mine to the post office and set them out for 

the customers,” she said. “Just pass them on, keep  
them going.”

Freida’s husband, Gary, who passed 
away two years ago, was equally 
enthusiastic about irises.

Years ago, after 
Freida had been 
growing 

  Frieda’s son gave her this “Lady in Red” 
iris, which he bought at the Master Gardener  

plant sale in Conroe. Although people were 
fighting over the plant, he was allowed to buy  

it because it was his mother’s birthday.

Iris
Collector

Admittedly “hooked” 
on their showy, shapely 
blooms, Freida Holland 
has been growing and 

collecting irises  
for 25 years.

Story by Gail Braymen
Photos by Freida Holland

The
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irises rescued from postal customers’ gardens for a while, 
she received a flower catalog in the mail. Gary ordered 
some iris “and he was hooked,” she 
said.

“Every year after that, when I 
would get my catalog, he would 
pick two or three iris out, and he 
would tell me, ‘You pick you some 
out, too, I already picked mine.’

“He loved those flowers.” 
Gary especially liked a variety 

called Rustler that is rust-colored 
and “rugged like cowboy,” Freida 
laughed. “But the yellow ones were 
really his favorites.” 

As Gary’s illness progressed, he 
was no longer able to work in the 
garden, but he’d sit on their back 
porch and watch Freida work with 
the irises. 

“He would always like me to cut 
them and put them in the house. 
We always had cut flowers in the 
house.”

Freida had so many irises, in fact, that she started selling 
cut flowers to a Lampasas florist.

“It was really fun,” she said. “I know this sounds terrible 
– knowing my flowers were going to funerals in those 

arrangements – but it was pretty cool. At the time, I’d lost 
a couple of friends, and when I went to the funeral home to 

see them, I could see my flowers.”
She had planned to begin selling 

to another florist the year Gary 
passed away, but she was at the 
hospital more than home, she said. 

“That’s when I started losing 
[plants]. I’ve lost hundreds of them, 
but I still have hundreds.”

After Gary’s death, Freida lost her 
enthusiasm for the irises.

 “I hadn’t cared until I [took the 
Master Gardener certification class 
last year],” she said. “I just had let 
everything go.” 

Getting back into the garden 
brings back a lot of memories of 
Gary sitting on the porch while she 
worked with the flowers, she said. 
“It’s been fun.”

Although Freida enjoys buying 
new iris varieties, she also creates 
her own unique varieties at home.

“The fun thing for me is hybridization,” she said. “I love 
to hybridize, especially when it ‘takes’ and you get to see 
the offspring come up. 

“It’s always fun and exciting. I love it.”

Thinking about growing irises in 
your garden? Freida Holland has 
two words for you: “Start small.”

The variety of irises available– 
small, medium, tall, in an array of 
colors and styles – is “mind-blow-
ing,” she said.

“Don’t go and buy too many 
of them, because it can be over-
whelming. If you know anyone who 
grows irises, ask them to share. Once 
you start growing and see that’s 
what you want to do, there are a 
lot of companies that sell irises.” 

Be aware, though, that buying 
irises, especially new or rare variet-
ies, can put a serious dent in your 
wallet.

“You can spend a lot of money. 
It’s nothing to pay $25, $55, $75 or 
over $100 for one,” Freida said. 
“Some of them are several hundred 
dollars.”

Now that you have some rhi-
zomes, what’s next?

“One of the biggest things peo-
ple can do wrong is planting them 
too deep,” Freida said. “If you plant 
them too deep, they’re not going 
to bloom. You might have some 
bloom, but they don’t like to be bur-
ied deep. 

“The rhizome needs to be right 
close to the top [of the soil], where 
the sun can get to it, and it needs 
full sun to bloom well.”

Fortunately for us in the Hill Coun-
try, irises are very drought-resistant, 
Freida said. “They’re pretty deer-re-
sistant, too, but if the deer get hun-
gry – when we’re in drought – the 
deer will eat them. They’ll eat them 
all the way to ground, which won’t 
hurt [the rhizomes], as long as they 
don’t get pulled up.”

As beautiful as irises are, they’re 
also pretty tough.

“When I first started growing them, 
I didn’t know any better, and I’d 
mow them down every year,” Frei-

da said. “I know a lot of people who 
do mow them down, because they 
come back.”

Irises need just a little mainte-
nance now and then.

“You have to give them love ev-
ery so often,” Freida said. “Every 
two or three years, you have to go 
in and dig them up and thin them 
out.”

Freida has heard some people 
say irises don’t bloom long enough 
to bother growing.

“But, to me, it’s a myth,” she said. 
“You have some irises that can 
have up to eight or 10 buds on one 
stalk, and each blossom usually lasts 
two or three days. As one opens up 
and closes, pop it off, and the next 
one opens up. 

“You usually have irises blooming 
from March until May, maybe some 
late stragglers in June, and then 
some of them will bloom again in 
the fall.”

Start your own iris collection!

Freida’s irises come in all sizes and colors.

Have a question about gardening? Ask 
the experts: your fellow HLMGA members! 
Please send your questions and answers to 
Gail Braymen at gebfoto@gmail.com. 

Q We would like to capture our 
greywater from dishwashing and laundry 
to use for the garden and other plants. 
Could anyone share their experience of 
doing this? What do you have to watch 
out for when it comes to dish soaps and 
laundry detergents?

Q Can live oak seedlings growing near 
large trees be dug up and transplanted 
successfully? We have loads of 
seedlings that are getting above a foot 
tall, and we’d like to move them to other 
areas of our property.

Q From the May issue: How do you 
transplant a horse crippler cactus?

A  A few years ago I moved one using 
several layers of newspaper to wrap the 
plant. Newspaper tends not to stick the 
way plastic does. Hope this helps. 

– Diane Land

Q From the May issue: What are the best fruit and 
nut trees for our area?

A You can find all kinds of information about growing 
fruit and nut trees in Texas – including the best 
varieties for every region – at aggie-horticulture.tamu.
edu/fruit-nut/.

Q From the May issue: How do we get rid of 
grasshoppers?

A  There are baits – brand names Nolo Bait and 
Semaspore Bait –that only kill grasshoppers, locusts 
and crickets; they don’t harm humans, animals or 
other insects. Unfortunately, they are both out of stock 
everywhere I’ve looked due to issues with production. 

– Gail Braymen

Q&A with the HLMGA

Wrapping a horse crippler cactus in newspaper makes it easier to move.

WANTED
For the 2020 calendar published by  

Friends of the Upper Highland Lakes Nature Center

FPHOTOS & QUOTESE
Send to Gail Braymen at gebfoto@gmail.com by June 28
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Chimichurri 
From Samantha Melvin, who says, “It’s a fam favorite!”

1 bunch of cilantro
1/2 bunch parsley
1/4 cup red wine vinegar 
1/2-3/4 cup olive oil
Pinch of salt
1/2-1 tsp red pepper flakes (to taste)
2-3 garlic cloves minced 

Clean and finely chop cilantro and parsley. (I take the thick stems out first, and leave some 
small shoots,)

Place chopped cilantro and parsley in a glass container with a lid. Add garlic, red pepper 
flakes, pinch of salt, red wine vinegar and 1/2 cup of the olive oil. Stir to mix well. Add more 
oil to cover the top. If you have some fresh oregano, you can add 1-2 teaspoons of chopped 
oregano, too, though it doesn’t need it. Always better the next day, use within a week. Store in 
the fridge, allow to warm to room temperature before using.

Great on eggs and bacon, steak, salads and sandwiches. We love it with roasted veggies, too!
It originates from Argentina, where it’s served with their grilled meats!

summer tortellini salad
From Lyn Mefford

1 (19 oz) package cheese tortellini                 2 Tbsp mayonnaise
2 cups chopped cooked turkey or chicken 1 Tbsp red wine vinegar
1/4 cup sliced green olives                                 1 tsp herbes de Provence
1/4 cup capers (drained)                                     1/4 cup canola oil
1/4 cup sliced black olives                                 Salt & pepper to taste
1/4 cup diced red bell pepper                             2 Tbsp chopped sweet onion
2 Tbsp chopped fresh parsley                             1/4 cup chopped sun dried tomatoes

Cook tortellini according to package directions; drain. Plunge into ice water to stop the 
cooking process; drain and place in a large bowl. Stir in turkey and capers, olives, bell pepper 
and parsley.

Whisk together mayonnaise, red wine vinegar and herbes. Add oil in a slow, steady stream, 
whisking constantly until smooth and incorporated. Pour over tortellini and veggies, tossing to 
coat. Stir in salt and pepper to taste. 

Cover and chill at least 30 minutes (overnight is better).
Stir and serve with crunchy bread on the side.

          Garden-Fresh

recipes
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These are photos of the woolly worm, also 
known as the woolly bear caterpillar or, more 
properly , the banded woolly worm. They typ-
ically have a reddish brown band in the middle 
with black coloration on either end, while 
younger worms appear solid black until they 
mature. They have been common, if uninvited, 
guests in my landscape and probably yours.

While they may look menacing, they do not 

sting or have venomous spines. That said, 
many “fuzzy-haired” catapillars do indeed 
have stinging ca-
pabilities and are 
best left alone. 

Woolly bears 
have a varied and 
insatiable diet. In 
my yard they feast 
on yucca, wild 
carrot, clover, 
thistle and, seem-
ingly their favor-
ite, bluebonnets. 

There are eight 
species of woolly bears found in the United 
States, Canada and Mexico. While some are 
rather dull, others are quite colorful. 

Woolly bears are the larvae of tiger moths. 
This white isabella tiger moth was photo-
graphed in my yard. It has distinct black dots 
interspersed on a pure white canvas. 

Story and photos by Willard Horn

Woolly 
Bear  

Basics

Moths spin a cocoon of  
pure silk, while butterflies  

spin a chrysalis.

BUTTERFLYMOTH
Fun Fact!
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This month, we have three books to recommend for the budding 
gardeners in your life, all reviewed by Samantha Melvin. “Sharing 
the joy of reading and of gardening with youngsters is easy,” 
Samantha said, “when we find such great titles to enjoy together!”

The Extraordinary Gardener 
By Sam Boughton 

This lovely, illustrated story is about Joe, a little boy who lives 
in a rather dreary city, in a rather plain apartment building. He 
has the idea to plant a seed. He waits and waits for the seed to 
germinate. Once it does, Joe is inspired to fill other spaces with 
flowers, plants and trees and share the love of plants with others. 
The city is transformed! 

The illustrations are wonderful springboards for conversations 
about what we can do to bring more beauty to the world, 
especially in our cities. From urban planning, to taking care of the 
environment, there is so much we can do – if we just plant a seed!

Bea’s Bees 
By Katherine Pryor, Illustrated by Ellie Peterson 

Be inspired by Bea and her love of bees! This story shows the 
importance of bees as pollinators, and how each one of us can 
be a positive force for the environment when we understand the 
creatures around us and their impact on nature. Follow along 
with Bea as she helps save the bees in her community. Helpful 
information about bees and their habitat for young, inquisitive 
minds! 

This book was written and illustrated by two science-educated 
women: Katherine Pryor, the author, is a good food advocate, and 
Ellie Peterson, the illustrator, is also a science teacher. 

and then it’s spring 
By Julie Fogliano, Illustrated by Erin E. Stead 

The anticipation of spring after a long and cold winter is a 
common bond between gardeners, no matter how old we are! 
Beautiful woodcut and pencil illustrations share the tale of 
patience as a boy and his dog await the first shoots in spring. The 
season takes its time, causing us to linger in the “brown” of winter 
just enough, before the world is transformed before our eyes. A 
joyful tale for the preschool to second grade gardener!

The illustrator is the 2011 Caldecott Medal award winner, Erin 
E. Stead. 

(Booklist Editor’s Choice, Books for Youth)

Know of a great book that you would recommend to your 
gardening friends? Send the title to Gail Braymen at gebfoto@
gmail.com. Written reviews are welcomed, but not required.

We have six to eight mature Sotol plants that are up for adoption. 
They’ve been in our landscape awhile and have flourished! They are 
deer-resistant, drought-tolerant and pretty daunting because of the 

barbs. We’re pulling them out of an area of our 
landscaping because they are hard to weed around 
and we’re going to install more “people-friendly” 
plants around our pool.
Our approach to transplanting over the years has 
been to place them in an area where we can give 
them soil and some water to get started. In one 
location, we built a rock wall a foot high to hold the 
soil; they would also work well in an inexpensive 

container (e.g., 
an old wash tub 
with holes in the 
bottom for drain-
age and some 
soil) or you could 
probably even 
break open a 
couple of bags 
of inexpensive 
potting soil on the 
top of the ground 
and plant them in 
that. A little TLC 
– soil, water – to 
get them started 
and then you can 

ignore them. But, don’t plan to weed around them – very prickly!
If someone wants to adopt, we’ll pull them out of our landscape, but they 
will need to be picked up for adoption.

Lyn Mefford
We live across the road from an old country cemetery, where I often 
walk. I recently noticed several red yucca plants blooming there, and 
loaded with seed pods, so let me know if you’re interested in red yucca 
seeds! There’s also a Texas redbud tree with lots of seed pods. I’ll let 
you know when they’re ripe and ready to give away.

Gail Braymen
We’d like to get guineau fowl to help control the insects, especially 
grasshoppers, on our place. Does anyone know of a local source for 
guineau fowl?

Don Weber

Advertise your seeds, plants, 
tools or other items to give away 
or trade, or ask if other HLMGA 
members have what you’re 
looking for. Send your listing 
to Gail Braymen at gebfoto@
gmail.com along with your email 
address and/or phone number so 
folks can contact you.

It’s 
FAIR TIME!

“Homegrown, 
Handmade, and 

Farm Fresh”
June 7 & 8

Burnet Community Center
401 E. Jackson St., Burnet

For volunteer  
opportunities, contact
Roxanne Dunegan

512-756-3059
roxdunegan@gmail.com

burnetcountyfair.com

Gardener’s      
     -change

Free Sotol to a good home!

Recommended     Reading
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By Bill and Martelle Luedecke

We all know how to harvest watermelon seeds for re-
planting. You invite over friends, sit on the back porch or in 
the yard. Slice the watermelon into pieces, either triangles, 
cubes or half-moons. And then as you are eating the fruit you 
spit the seeds out as far as you can. Preferably farther than 
the person next to you, because 
then you won the seed spitting 
contest. Lo and behold, the next 
spring, you look over and there is 
a nice healthy watermelon runner 
traveling across the back yard.

Do you have a plant that is sim-
ply producing yummy vegetables 
or fruits this year that you would 
like to have for next spring? If 
you have several plants to choose 
from, choose the very best. Which 
plant has the healthiest leaves, 
sturdiest stalk, stem or vine? Pro-
ducing the best tasting fruit or 
vegetable? Once you have made 
the final decision, allow one or 
two fruits or vegetables to mature, 
ripen longer than usual.
TOMATOES

Since the seeds are dainty, 
scoop the seeds out. It’s okay if 
the gel is stuck to the seeds. One 
trick from Mary in Granite Shoals 
is to place the tomato seeds, gel 
and all, into a jar of water. Close 
the lid. Gently shake one or twice 
a day. Over three to five days the mixture will begin to fer-
ment. Then the tomato seeds will drop to the bottom, gently 
separating themselves from the gooey gel. Once the seeds 
have detached, pour the excess water down the drain using 
a strainer to retain the seeds. Rinse the tomato seeds and pat 
dry with a paper towel. Allow the seeds to completely dry.
PEPPERS: Bell peppers to habaneros

Let a couple of the peppers ripen on the plant to the point 
of shriveling. Open the pepper and take out the seeds. Rinse 
and allow to dry. Gentle reminder, if you’re harvesting seeds 
of a spicy pepper you might want to wear gloves.

PEAS & BEANS
 These are pods, therefore slightly different. These you al-

low to ripen on the plant weeks past the time of harvest. Wait 
until the pod turns brown and the seeds make a dry rattling 
sound (sound familiar, stay tuned). Strip the pods from the 
plant and allow to dry. After the pods are nice and dry, you 
have a choice to either shell the seeds or leave them in their 

pods ’til planting time.
Place your seeds in LABELED 

paper bags. Store in an airtight 
container in a cool, dry place. If 
you choose to keep your seeds in 
your refrigerator, may we suggest 
silica gel desiccant (arts and crafts 
supply) or place two tablespoons 
of milk powder in a tissue twist-
ed tight. Both options will absorb 
moisture away from your seeds 
for up to six months.

Speaking of dry seed pods...
BLUEBONNET SEEDS

It seems like there are millions 
of Bluebonnet seed pods to har-
vest. Here are a few pointers:

• If you are harvesting Blue-
bonnet seeds, then it is safe to say 
that there has not been a mower or 
weed eater where you are about to 
step or reach in with your hands. 
Please look and listen before you 
step or reach.

• With the wondrous rain that we 
have had the pods are not drying at 
the same rate as years past.  If you 

can see fuzz on the outside of the pod, no need to bend down.
• Many of the seed pods on one plant will be at different 

stages of maturity because the previous blooms were polli-
nated at different times.

• Look for a dry pod that is about to crack open along its 
seam. The seeds in the pod will make a dry rattling sound 
when you touch it.

Reach and strip the pod from the plant by holding pressure 
to the sides and lifting the pod up. This will pull the string 
from the seam. When you place the pod in your bag, some-
times they will pop open. Continue to collect. When you are 
ready to take a break, simply shake the bag and the seeds 
will fall to the bottom. You don’t need to separate the seeds 
from the pods as you are collecting. We suggest you place 
your seeds in a paper bag in a dry space ’til this November. 
This minimizes how many will be eaten by the birds.

Texas A&M University 
BEANS (ALL KINDS): Allow 
seed to thoroughly mature on 
the plant, usually indicated by 
seed size in the pod or by pod 
color. Pull the entire plant in ear-
ly morning; let it dry out in the 
shade to prevent the pods from 
splitting open and the beans from 
shattering.
SOUTHERN PEAS: Southern 
peas should be left on the plant 
until thoroughly mature, usual-
ly indicated by brown pods. The 
pods should be picked, spread out 
in a dry area, and cured for 1 to 2 
weeks, then shelled.
TOMATOES: Allow tomatoes 
to thoroughly ripen on the vine. 
Cut tomatoes open, placing the 
seed and the gel in a wire strain-
er. Wash out the jellylike material 
in which the seeds are suspended. 
Another method is to scrape the 
seeds onto a piece of newspaper 
and place them in the sun to dry.
PEPPERS: Peppers should be  
allowed to ripen until red. Cut  
the pepper pod in half and scrape 
the seed onto a piece of paper. 
Spread the seed, and dry thor-
oughly before placing in a storage 
container.
CUCUMBERS: Select smooth, 
straight, dark green fruit; let 

them remain on the vine until a 
golden yellow. Slit lengthwise, 
and scrape out seeds. Place seeds 
in water and remove any floating 
seeds. Spread on paper to dry.
OKRA: Leave okra pods on the 
stalk until brown and mature. Put 
pods in the shade until thorough-
ly dried. Although the seed can be 
removed from the pods, it is gen-
erally best to store them in the 
pod until ready for planting. Then 
split pods open and remove seed. 
If harvested when too green, pods 
will not store well, and are likely 
to split, shattering the seed.
SQUASH: When saving squash 
seed, grow only one variety. 
When the outer covering is hard, 
the seed is usually mature. Split 
squash fruit open, scoop out seed, 
and wash until all pulp is re-
moved. Spread on newspaper to 
dry.
EGGPLANT: When eggplant 
fruit has reached maximum size 
and shows evidence of shriveling 
and browning, it is ready to save 
for seed. Split open, remove the 
seeds, and wash thoroughly to re-
move all pulp. Spread out in the 
sun to dry quickly, as moist seed 
will begin to germinate overnight 
if left in damp conditions. Store in 
a cool, dry place.

ProPer Seed Storage
Texas A&M University

Your leftover seeds will maintain a 
high germination percentage if stored 
under proper conditions. How long your 
seeds remain viable will depend on the 
temperature and moisture levels they 
are exposed to. Seeds which are im-
properly stored will quickly deteriorate if 
unprotected against high humidity and 
dramatic temperature fluctuations day 
after day.

For best results, store any unused seed 
in a water-resistant container. Common 
household items such as zip-lock storage 
bags, glass jars or plasic containers with 
snap-on lids work well. Place the unused 
portion of seed in the storage contain-
er. Before sealing the container, add a 
packet of desiccant, such as silica gel, 
to the seed. This will remove any mois-
ture that remains in the storage contain-
er after it is sealed. Seed stored under 
these conditions will remain viable for 
many years.

If you collect seed from wildflowers, 
the seed should be thoroughly air dried 
on newspaper. Seeds that are not com-
pletely dry prior to storage will contain 
excessive moisture which will cause 
mold to grow and damage the seed. 
After the seeds are completely dry, they 
should be cleaned to remove as much 
chaff and leaf litter as possible. Follow 
the above procedure to store wildflower 
seeds for future use.

Seed Life Expectancy
 VEGETABLE YEARS VEGETABLE YEARS

 Asparagus ........3 Kohlrabi .............. 3
 Bean ............3 Leek ................. 2
 Beet .............4 Lettuce ............... 6
 Broccoli ..........3 Muskmelon............ 5
 Brussels sprouts ...4 Mustard .............. 4
 Cabbage .........4 New Zealand spinach ... 3
 Carrot ............3 Okra ................. 2
 Celeriac ..........3 Onion ................ 1 
 Cauliflower ........4 Parsley ............... 1
 Celery ...........3 Parsnip ............... 1
 Chard, Swiss ......4 Pea.................. 3
 Chicory ..........4 Pepper ............... 2
 Chinese cabbage ...3 Pumpkin .............. 4
 Collards ..........5 Radish ............... 5
 Corn, sweet .......2 Rutabaga ............. 4
 Cucumber ........5 Salsify ............... 1
 Eggplant .........4 Spinach .............. 3
 Endive ...........5 Squash ............... 4
 Fennel ...........4 Tomato ............... 4
 Kale .............4 Turnip ................ 4
   Watermelon ........... 4

Courtesy Iowa State University

Harvesting Fruit & Vegetable Seeds

Vegetable Seed Saving Guide

SEED SAVING 101
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Green thumbs aren’t necessary to produce juicy, deli-
cious tomatoes, according to Ricky Lane, Master Gar-
dener and project manager of The Helping Center of 
Marble Falls garden.

Anyone who follows Lane’s simple guidelines for 
growing in the Hill Country heat can enjoy Mother Na-
ture’s sweetest fruit – disguised as a vegetable – from 
spring to fall.
TOMATO PLANTS

By April, it’s too late to start 
plants with seeds. Lane suggests 
buying starter plants – the bigger, 
the better. His favorites are Early 
Girl for indeterminate plants – the 
ones that grow into vines – and 
Celebrity for determinate plants 
– the ones that grow into bushes.
SOIL OR COMPOST

Dirt is a dirty word in Lane’s 
world. He favors compost or pur-
chased soil – NOT to be confused 
with potting soil.

“Potting soil is for potted 
plants,” he said. “It’s what you 
use to start plants, not grow them. 
The plants take all the nutrients 
our of potting soil real quick.”
WATER

Too much water and the skin of the tomato splits open. 
Not enough and the plants don’t proeduce. Lane uses 
a drip system, 15 minutes a day. He strongly suggests 
investing in a timer.

“Tomatoes don’t need much attention,” he said. “Let 

your machines do the work.”
All the gardener needs to do is pay attention to the 

weather.
“If it’s going to rain the next day, turn off your drip,” 

he advised.
TOMATO CAGES

Whether determinate or indeterminate, healthy tomato 
plants need a cage to hold them up. Productive plants 

need the support, but, more im-
portantly, tomato leaves should 
never, ever touch the ground. 
Lane suggests wire with holes big 
anough to stick a hand through to 
make harvesting easier.
FERTILIZER

For soil or compost that is not 
quite strong enough to support 
juicy tomatoes, Lane uses organic 
fertilizer througout the growing 
season. He fertilizes, or amends 
the soil, once a week as the plants 
get started, then every other week 
as they begin to produce.

Lane’s favorite way to eat to-
matoes is off the vine, still warm 
from the summer sun, sprinkled 
with a little bit of pepper.

“Even the little cherry tomatoes,” he said, although 
they are not his favorite to grow. “Just sprinkle on a little 
bit of the black pepper and, oh, boy, that’s good.”

Reprinted with permission, The Picayune Magazine
Photos courtesy Texas A&M AgriLife Extension

Top Tips 
for T  matoes

Ricky Lane’s
ricky’s super tips

Once you have your plants and support system 
in place, Lane has a few extra tips for how to reap 
the biggest rewards.
ON THE GROUND

Prepare your soil for sweeter tomatoes by sprin-
kling a light covering of epsom salt over the area 
where you plan to plant tomatoes. You can add 
coffee grounds, too, then turn it all over together 
into the soil.
IN THE GROUND

After taking a plant out of its pot, carefully 
loosen the soil around the roots. Loosen soil in the 
planting hole, as well, to make it easier for roots 
to spread out. A strong root system feeds the fruits 
for the most succulent yield.
CLIP SUCKER LEAVES

Before planting, clip – don’t pinch – the lower 
leaves from the stem of the plant. Make sure the 
dirt covers that area of the stem when planting. 
Each spot where a leaf was clipped will grow rotts, 
resulting in a healthier plant and higher yield. Lane 
also plants indetermminate tomatoes at 45 -degree 
angle along the ground, which results in more 
roots growing from the stem into the soil.
GIVE ’EM SPACE

Tomatoes don’t like company – especially each 
other’s. Plant tomatoes 3 feet apart with marigolds 
or basil in between each, in any combination. they 
will all thrive together.
PLAN AHEAD

Tomatoes are heavy feeders. The healthier this 
year’s plants, the more depleted this year’s soil 
will be when the season is over. Either plant in a 
different spot next year or make plans to replace 
the old soil with new compost once you’ve har-
vested all your tomatoes.
WASTE NOT

Don’t throw out your garden waste, including 
dead tomato stalks. Mulch or compost everything 
back into the garden to feed the next generation.

Following these easy tips should produce more 
tomatoes than can be eated on a daily basis, said 
Lane, who turns his overflow into salsa, chow-
chow and hot sauce. He also freezes tomatoes 
whole for use later in the year, when America’s 
favorite fruit is out of season.

“I stack them in layers in a gallon freezer bag, 
push all the air out of the bag and stack them in the 
freezer,” he said. “I take them out, I boil them and 
cook with them. Some people boil them and take 
skins off, but I like to leave the skins on mine.”

By suzanne freeman
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Creature Feature
By Wizzie Brown, Texas A&M AgriLife Extension Service Program Specialist

Oleander aphids are also known as 
milkweed aphids and in Central Texas 
can often be seen on tropical milkweed.  
The wingless adult and nymph aphids 
are bright yellow in color with black 
appendages while winged adults are 
black and yellow with dark wings.

The females of the oleander aphid are 
parthenogenetic and viviparous which 
means that they do not require to mate 
before producing offspring and that 
they give birth to live young instead 
of laying eggs. Both adult and nymphs 
cluster together along stems and on 
the underside of the foliage while they 
feed. Winged aphids are produced 
when there is overcrowding on the 
plant or if the plant is in decline. The 
winged aphids allow a new population 
to move to different host plants.

Oleander aphids have piercing-suck-
ing mouthparts which they use to suck 
up phloem from the host plant. Aphids 
are honeydew-producers and excrete 
a sticky, sweet substance that can lead 
to secondary problems such as sooty 
mold, ants protecting aphids from pred-
ators and parasites, or stickiness on ar-
eas or objects under or surrounding in-
fested plants.

Non-chemical methods to reduce 
populations of oleander aphids include 

pruning off heavily infested parts of the 
plant or removing aphids with a strong 
stream of water. Various biological 
control methods that occur naturally 
can be observed if you know what to 
look for. Both ladybug and hover fly 
larvae feed on aphids.  There are also 
small, parasitic wasps that lay their 
eggs inside of aphids. When the wasp 
larva hatches from the egg, it consumes 
the aphid from the inside. Aphids that 

have been parasitized appear as puffed 
up, dark colored aphids, called aphid 
mummies. When looking at pesticide 
options, you can try insecticidal soaps 
or horticultural oils.

This work is supported by Crops Pro-
tection and Pest Management Com-
petitive Grants Program [grant no. 
2017-70006-27188 /project accession 
no. 1013905] from the USDA National 
Institute of Food and Agriculture.

Oleander 
Aphids

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

Oleander aphids have  
piercing-sucking mouthparts 

which they use to suck up  
phloem from the host plant.

Photos courtesy Texas A&M  
AgriLife Extension

“These are  
Knock Out Roses  
that I raise on my  
patio outside the  
back door in a 
container. The 
plant started out 
about one-quarter 
the size it is right 
now. All I have 
done is feed it 
every week, keep 
it watered and in 
a full-sun position. 
I also deadhead it 
as needed. Really 
easy with fantastic 
results!”

~ David Waldo

What’s growing, blooming and pro-
ducing in YOUR garden? Show it off 
in What’s Growing On! Send pictures 
of your plants and projects, plus a little 
information, to Gail Braymen  at gebfo-
to@gmail.com.

                                                         Join the fun at the Farmers Market!

Burnet Farmers 
and Crafts Market

Every Saturday through Nov. 16, 
on the Burnet County Courthouse Square

Market Hours 9 a.m.-1 p.m.

For volunteer opportunities, contact Gary Hoffmann at 701-340-5047 or garyhoffmann137@gmail.com
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What’s growing, blooming and producing 
in YOUR garden? Show it off in What’s 
Growing On! Send pictures of your plants 
and projects, plus a little information, to 
Gail Braymen  at gebfoto@gmail.com.
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Good gracious,

  Gaillardia!

Willard Horn: Photos 1-2
I guess it’s just human nature that we are automatically drawn 

to the out of the ordinary, unusual and just outright rare versions 
of our favorite plants and flowers.

As the palette transforms from the fading bluebonnets to the 
fresh and bold show of gaillardia (also known as Indian blanket), 
we are once again treated to a visual feast for the eye. And 
while the same pattern in mass is quite breattaking, the rogue 
versions standing proud amid their duplicate brothers scream 

for futher attention and delight. The all-red version is next to 
my garden and the all-yellow version was spotted amoung the 
acres of gaillardia while leading a nature hike at Canyon of the 
Eagles. Enjoy and be as amazed and delighted as I was.

Lavona Fry: Photos 3-7
I have strange things happening in my pasture this year  

with my Indian Blankets, I have some that were pink, then some 
crazy ones with large stems, with the flower curved, and some 
with three flowers per stem.
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Great Day
in the

Garden
Story and Photos by David Waldo

We had a great day in the Helping Center Garden May 
22. It was especially great because a group of 40 elemen-
tary and middle school kids showed up to give us a hand, 
along with a total of 23 adults. 

With everyone’s help we harvested two rows of potatoes, 
then reclaimed those rows to plant peas and black-eyed 
peas. We also planted the raised bed with sweet potatoes. 
Along with all the planting and harvesting we did a great 
deal of weeding, which is always a chore that is made eas-
ier with many hands. 

The Helping Center Garden is coming into its own with 
the onset of warmer temperatures. You’re always welcome 
to join the fun Monday, Wednesday and Friday mornings.
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What’s growing, blooming and producing in YOUR 
garden? Show it off in What’s Growing On! Send 
pictures of your plants and projects, plus a little 
information, to Gail Braymen  at gebfoto@gmail.com.

Louise Suhey shares her  
favorite blossoms this month and tells about  

the lucky finding of her Pearl Milkweed (right). 
“I found this in my yard when building our home last 

year. Very rare and you can’t buy the seeds. It is quite 
dainty with large seed pods. It is only 3 feet tall and the 

leaves turn yellow with too much rain or extra water. It is 
very drought tolerant and a food source for Monarchs.”
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