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Too hot to work outside? Take
a break to plan your fall
garden, or think about
becoming a Henderson County
Master Gardener.

Whether you are an
experienced or novice
gardener, we are looking for
people willing to volunteer and
share gardening information.
You can easily pick up an
application at our Summer
Series programs, call
903-675-6130 to request an
application, or find one online
at
henderson-co-tx-mg.org/about-
us/becoming-mg/2016-MG-
Application.pdf. Applications
should be returned by August
19.

You then register for the

Master Gardening
class at Trinity Valley
Community College. Fees
include a $135 registration fee
and $50 for a handbook which
is distributed on the first day of
class.

After completing the course,
interns volunteer a minimum
of 50 hours to the Master
Gardening Program within a
year. There are numerous
programs and opportunities in
which to acquire hours. Once
certified, Master Gardeners
maintain volunteer and
continuing education
requirements.

Although a lot is required of a
Texas Master Gardener, we
love it! (con't page 9)
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Summer Vegetable Saute
by Paula Winter
One of the pleasures of vegetable
gardening is harvesting your
vegetables and then preparing them for
a meal. And even if you don’t have a
vegetable garden, there are coops and
farmers markets that can also provide
you with fresh food. The following
recipe takes advantage of some of that
summer bounty. It’s an easy, simple
recipe that really brings out the flavor
of the vegetables, instead of covering it
up. Enjoy!

Ingredients:
1 tablespoon olive oil
1 tablespoon butter
3 cloves garlic, finely
minced
2 zucchini, halved
lengthwise and sliced
1 yellow bell pepper,
cut into chunks

1 red bell pepper,
cut into chunks
1 shallot, sliced
¼ teaspoon salt
Freshly ground black pepper to tast
1 pinch paprika
Directions:
Heat olive oil and butter in a large
skillet; cook and stir garlic in hot skillet
until softened, about 5 minutes. Add
zucchini, yellow bell pepper, red bell

pepper, and shallot;
continue to cook
and stir until tender,
about 5 minutes
more. Season with
salt, pepper and
paprika.

Adapted from:
Allrecipes
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Passion flower vines
originally came from
tropical areas in South
America, Central
America and Mexico.
Roman Catholic
priests of the late
1500s named it for the
Passion of Jesus
Christ. The flower’s
five petals and five
sepals represent the 10
disciples who
remained faithful to
Jesus throughout the
Passion. The circle of

hair-like rays represent
the crown of throne Jesus wore on the day of his
death.

There are 400-500 different species of the Passion
Flower vine. The flower comes in different shapes
and colors of large
showy flowers, twining
foliage and is an easy
to grow perennial.
The vine produces a
light green or yellow
fruit that can be eaten
or made into a drink.
Leaves can be cooked
or eaten raw in a salad.

Plant your Passion
Flower vine in the
light shade where it
can climb on a fence or trellis. Mulch it, lightly

fertilize it at all, water
when conditions are dry
and your Passion Flower
vine will take off. Wayward
vines can be controlled with
pruning so it does not take
over your garden.

Passion Flower vines require very little care once
established. They are very hardy and if frozen back
to the ground in winter, will still grow vigorously
from the
base when
the

temperatures
rise. They many attributes of the passion flower
vine, aside from amazingly striking blooms and the
edible fruit, include its qualities of pest and disease
resistance, its heat and salt tolerance and it
adaptability to various soil conditions. It’s also the
larval plant for several butterflies, mainly the Gulf
Fritillary and Zebra Longwing.

Passion Flower vines can be grown from the seed of
the fruit, but it is easier if you simply dig up the
small plants that are springing up around the vine
from its underground roots and transplant them.

Passion Flower Vine
By Martha Rainwater, (HCMG Intern 2015)
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Upcoming HCMG Meeting

Henderson County

Master Gardener
Fall Program

Sept. 8, 2016

POLLINATION
Speakers & Topics

Bill Baxter
Texas A&M

Importance of Pollination

Robert Cole
East Texas Beekeepers Assoc.

Honey Bees

Carol Clark
Monarch Watch

Monarch Butterflies

Time:
6-8pm

(doors open at 5:30)

This is a FREE event.

Location:

Senior Citizen Center

3344 HWY 31 East
Athens, Tx 75751

July 20, 2016
Michael Hannigan

Henderson County Now
How’s and Why’s of Facebook and Five Tips about using it.

August 17, 2016
Robert Cole

Master Beekeeper
Why and How to become a Backyard Beekeeper



Volume 15 No. 4 July / August 2016

Page 5

Summer Series #2
Creating a Texas Shade Garden with Steven

Chamblee
Thursday July 21, 2016 5:30– 8:00 PM
Senior Citizen Center

3344 HWY 31 (next to Fairgrounds)
Athens, TX

This time of year it's HOT in Texas. A nice shady spot in your landscape might be just the place to beat the
heat. Come hear Steven Chamblee talk about how to create your own lovely oasis of seasonal color and
delightful texture. He will guide us through the pitfalls and perils awaiting the novice shade gardener.

Steven Chamblee is chief Horticulturist for Chandor Gardens in Weatherford. He served as a Consulting
Editor and Author for Neil Sperry's GARDENS magazine for 17 years, writes a monthly e-newsletter

column entitled "Native Son", and is an Adjunct Instructor for Tarleton State University and Texas Christian
University's Extended Education.

Summer Series 3
Growing Grapes - with Dr. Justin Scheiner

Thursday August 18, 2016 6:00 – 7:00 PM
Location: Cedar Creek Library
410 E Cedar Creek Parkway
Seven Points, Texas 75143

The Earth-Kind Environmental Stewardship program has expanded its efforts and started testing grapes.
Come learn about the ongoing research and find out which grapes are best grown in our area.

Justin Scheiner received a B.S. in Horticulture and Crop Science from Sam Houston State University in
2005. In 2007, he received his M.S. in Molecular and Environmental Plant Sciences from Texas A&M
University. Dr. Scheiner earned a Ph.D. in Horticulture from Cornell University in 2010. From 2010 to 2013
he served as the Director of the Viticulture and Enology Program at Grayson College. Dr. Scheiner joined
the faculty of the Department of Horticultural Sciences at Texas A&M as an Assistant Professor and
Extension Viticulture Specialist in 2013.

Dr. Scheiner’s Extension activities include developing educational programming for prospective and current
grape growers in the state of Texas and conducting applied research on best management practices for
vineyards in areas of Texas affected byPierce’s Disease. Dr. Scheiner also teachesHORT416Understanding
Wine: From Vines to Wines and Beyond, and he is a member of the graduate faculty in the Department of
Horticultural Sciences.
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Summer is
here so it
is time to
wrap up
the school
year in
the
garden.
From

August to May Pre Kindergarteners to 5th
graders came to the garden. Excellent lessons
were prepared and presented weekly by Janelle,
Jacob, and Peter Cole and Susan and Frank
Stokes. They mainly used the Junior Master
Gardener curriculum plus many creative visuals
from charts to a plant made out of a broom
stick.

After the lesson the children learned many
tasks involved in gardening. They planted seeds
and plants, pulled weeds, looked for bugs,
harvested and tasted the vegetables straight
from the garden. This year the only
disappointment came when the children didn’t
get to harvest the potatoes in May because cold
weather nipped back the foliage and slowed the
growth of the plants.

Each child planted a bulb in the fall and

sunflower seeds in the spring to take home and

care for them there. We
would love to see their
faces when they see the
spider lily blooming in their
yard in September and
realize it came from the
unattractive bulb they planted last
year!

We want to thank
the principal
and all the
teachers at
South for
letting the
Master
Gardeners help
with their
school garden.
We also want
to thank
Holder Hill
Farm and
Athens Farm
and Garden for

donating the
plants and seeds for the garden.

From observing the interest of the children to
learn and
receiving
the
generosity
of time
and
products
of so
many we
can say it
has been a very good year in the children’s
garden at South Elementary.

Children's Garden Report Card : Year EndWrap Up
by Marie Hancock
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State Master Gardener Conference
by Susan Stokes

What a worthwhile trip for all Master Gardeners!
Great speakers from around Texas, including
Neil Sperry. And so much to choose from.

Earth-Kind Grape Research, Earth-Kind
Research & Demonstration Gardens, Earth-Kind
Herbs, Social Media classes on Blogging,
Electronic Magazines and Educational Videos,
Perennials in the
Research Gardens,
Indian Marker Trees,
Lawn Management,
Rose Breeding and
Genetics, Growing
Vegetables and
Strawberries Using
Protective Covers for
Season Extension
(Whew, Taking a
deep breath) and SO
much MORE!

The Keynote Speaker
was Amy Stewart on
"Wicked Plants", what a
wealth of information!
(She is coming for our
Spring Conference,

next year.)

At the Awards Banquet, to
hear the name of our
organization announced
four times for awards we were not
expecting, was AWESOME! There was a Silent
Auction, the variety of items was impressive. I
put in bids on three different ones, but I did not

have the highest bid on
any of them (Drove the
price up though ).

State Conference is a
huge opportunity to go
and learn and to talk with
other Master Gardeners
from all over this great
state of Texas. The
vendors sold ALL kinds of
gardening supplies,
plants, books and etc. If
you get a chance to
attend, be ready to be

overwhelmed with all that
they have to offer and be
ready to learn. It will be well
worth it!

State Conference Attendees: ( Back, from left)
Susan Stokes, Lydia Holley, Sharon Barrett, Yvonne Sparks

(Front) Linda Schafer, Judy Haldeman

It is delightful and inspirational to be
surrounded by people who have a similar
passion. We have a wonderful sense of
camaraderie, have fun at our meetings and
programs, and love learning more about a subject
that is both rewarding and challenging. We have
internal plant swaps and seed exchanges, and
members are included in a monthly drawing for a
free plant.

If you have an interest in horticulture, don’t be a
wallflower - we would love for you to join us!

The Perks of Not Being a Wallflower (con't from page 1)
by Lydia Holley
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Things About Tomatoes That You Need to Know
by Bob Erickson (Henderson County Master Gardener)
As one of the most popular plants in a home garden, there
are a lot of things that people should know about tomatoes;
one of our favorite plants.

Q: What type of tomato
should I plant?

A: First, you have to
decide on what you
want. You might like
grape or cherry tomatoes
for salads or you might
want big tomato slices
for your burgers. Perhaps you want to make your own
tomato sauce or paste. Each use requires a different variety
of tomato. They are frequently listed that way in seed
catalogs. Paste tomatoes, for example, have fleshy pulp but
few seeds, which make them ideal for sauces and pastes.

The second decision is about the area you will be growing
them in. A small, tight space is best suited for a determinant
tomato that typically only grows about two feet tall. The
downside is that these will produce all of their fruit at the
same time. You harvest everything you are going to get at
once. An indeterminate tomato is better for larger areas as it
tends to spread long vines and usually must be staked. These
will produce fruit all season long until they are killed by the
first freeze. The downside is that you must regularly harvest
them or you will have rotting fruit in your garden.

Q: I used to eat great tasting tomatoes when I was young.
Now they seem so bland. Why?

A: There are several reasons for that. First, all of the
tomatoes we eat are hybrids. The original was about the size
of a cherry and was probably yellow. All of the varieties we
see today have been cultivated and developed since the
1500s when they were introduced into Europe from Mexico
and Central America. Hybrids are created for many reasons.
Thanks to advertising, one of the reasons for hybridizing was
to develop perfectly round tomatoes that are bright red. Taste
was not one of the priorities in developing these. One of the
varieties that is often recognized as the best tasting variety is
the Brandywine. However, it is not perfectly round, is often
lobed, and is often partially red or pink with a green top. In
short, it isn’t pretty even if it is tasty. In addition, it has a thin
skin which means that it doesn’t ship well. Therefore, the
stores have round red tomatoes but seldom have
Brandywines. There are other varieties of tasty, ugly

tomatoes but you will probably
have to grow them yourself to
get the taste.

Q: Is a tomato “poisonous”?

A: In most of Europe and America, it
was considered to be poisonous until the
mid-1800s. The leaves of the plant are poisonous but the
fruit isn’t. For many years, tomatoes were not eaten by the
upper class. The farmers and lower class did eat them but it
was looked down upon as a food source. That attitude in this
country changed largely because of the influx of Italian
immigrants who brought their food culture with them in the
late 1800s. They gave us pizza and Ragu pasta sauce.
Enough said.

Q: How can I insure that my tomatoes will grow round and
red like the pictures?

A: You can’t. You can pick a variety that is known for its
shape and color but there will always be some that grow in
odd shapes, sizes, and colors thanks to the genetics involved
with hybridization.

Q: Can I save seeds from a store-bought tomato?

A: Yes, you
can; but they
might not
germinate
and if they
do, they
might not
produce the
same tomato
as their
parent. This
is one of the problems with hybrids. First or early generation
hybrids are often sterile and if they do germinate, they may
produce fruit that is like one of their parent plants. Seeds
from heirloom varieties should produce similar tomatoes
unless they were cross-pollinated by a different variety.
Saving seeds is a time proven and cost effective effort but
there is no guarantee that you will get the same tomato you
started with.

Go forth and plant tomatoes but try different varieties. You
will be pleasantly surprised.
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What should you be doing NOW in East Texas?

July
* Set out fall tomatoes, peppers, and eggplants late this
month
* Sow pumpkins
* Clean up garden, replenish mulch on bare soil & in the garden to
help retain water
* Mulch perennials and new trees with a layer of compost topped
with bark mulch
* Don't over stimulate dormant plants with unnecessary water or
feed; they'll resume growth when the heat subsides
* Tend the compost pile so it will be ready for the fall garden.

August
* Prune berries
* Gather & dry herbs

*In empty beds plant a cover crop of clover to build soil and
reduce erosion.
*Start seeds of broccoli, cabbage, and cauliflower to transplant.
*Work compost into the garden now so it can mellow before
planting fall plants.
* Continue to set out tomato and pepper transplants.
* Direct seed lima beans, corn, cucumbers squash, dill and basil
into your garden.


