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Henderson County Extension
Agent Rick Hirsch passed
away unexpectedly on Sunday,
April 24. Rick led the
Henderson County Master
Gardeners Association with
passion, enthusiasm and
vision. He promoted action,
education and camaraderie
among the group. Instead of
making demands, he led with a
style of authority that felt like a
wise friend giving advice. His
wisdom was often sought, and
his counsel was appreciated.

Rick was an entertaining and
humorous orator. He often
injected humor into a
conversation, and he was also
quick to compliment. He was
highly respected and his words

of praise were
memorable to the
recipient.

The large majority of
Henderson County
Master Gardeners
were taught the
Master Gardener
course by Rick. He
was a knowledgeable
teacher, with a
relaxed style. Rick
often stated that he
started the Henderson
County Master

Gardener program reluctantly.
However, he soon realized the
potential of the program and
became its biggest advocate.
He was proud of this
organization’s
accomplishments and growth,
and had an ambitious vision for
its future. He also would
remind us to keep the program
an enjoyable and pleasant
experience as we worked to
accomplish our goals and
mission.

Rick was friendly, outgoing,
and easy to like, as a leader,
and as a person. We will miss
him greatly.
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Dream Garden News
by Lydia Holley

Most people, when planning a cottage style
garden, will add roses to their planting plan.
The Dream Garden is no exception. There
are several types of roses in the Dream

Garden.
Let’s
look at
the
climbers
that
grace
this
garden.

Climbing
roses add an air of romance as well as draw
the eye up vertically. In the Dream Garden,
Lady Banks rose is an early blooming climber
grown along an arbor as a focal point with a
feminine statue underneath. Lady Banks,
Rosa banksiae, is considered thornless, with
miniature blooms. Its blooms are a soft
yellow, the size of a quarter, with numerous
petals. If growing this rose in your own
garden, be aware that it is a vigorous grower
and once bloomer.

The climbing rose Red Cascade is located on
the same arbor, on the opposing side. Red
Cascade is classified as a miniature climber.

Miniature refers to the size of the rose
blooms, not the eventual size of the plant.
Red Cascade has cheerful, red, petite, full-
petaled rose blooms. It blooms throughout
the growing season.

Peggy Martin is grown at the entrance garden
of the Dream Garden. This is the famous
rose that lived through days of standing salt
water from Hurricane Katrina in the garden of
Peggy Martin. Peggy Martin, the rose,
blooms a romantic many-petaled pink with a
large flush in the spring, a smaller flush in the
fall, and sporadic blooming throughout the
summer. It is also nearly thornless, and has a
soft, sweet scent. When in bloom, it makes a
breathtaking view, and a pleasurable
experience to walk through the entrance
arbor.

There are
several
other
roses
growing in
the Dream
Garden.
The
Henderson County Master Gardeners invite
you to come by and see them all!
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I grow
the
majority
of my
produce
in raised
garden
beds,
although
I prefer
growing

my herbs
in containers on my deck. The herbs that I
cook with the most are always right at
hand. I only have to step out the door to
have a handful of fresh herbs. I have
recently heard that
planting a container
full of either parsley
or cilantro ( 5 to 6
plants) will retard the
tendency to bolt. I'm
trying this out now to
see if it is true.

I use large pots (24"
diameter or larger)
that I fill with Parsley,
Cilantro or Chives. If I
have a bumper crop of
herbs I either freeze or dehydrate them
for later use. If you do not have a
dehydrator, you can always air dry your
herbs. Gather the herbs, wash and let
dry. Once dried tie the herbs in bunches
and hang in a cool dark place. They will
dry in a few weeks.

You can also dry herbs in your oven. Lay
a single layer of herbs on a sheet pan and
place tray the in your over at the lowest
temperature setting possible. Check
herbs frequently to determine when dry.
Drying time will vary. Temperature setting
of 120 or less is best.

Freezing herbs in ice
cube trays is another
great way to preserve
herbs for later use.
Place a few leaves of
your favorite herb in each
section of a ice cube tray, fill with water or
even olive oil. Once frozen pop out your
little herb cubes into a plastic bag or
container.

Herbs that I have had great success with
in containers are:

Basil Ocimum basilicum
Parsley Petroselinum crispum

Chives Allium schoenoprasum
Dill Anethum graveolens
Fennel Foeniculum vulgare
Rosemary Rosmarinus
officinalis
Lemon Balm Melissa officinalis
Mint Mentha
Lemongrass Cymbopogon
Lemon Verbena Aloysia
citrodora

Lemon Basil Ocimum × citriodorum
Sage Salvia officinalis.

I'm sure
there are a
few more
herbs out
there that
will grow in
containers
and I can
hardly wait
to get out
there and try
them.

Growing & Preserving Herbs
By Linda Belssner , (HCMG Intern 2016)
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Things are alive in the children’s garden. The
potatoes are growing strong, and though they

were stunted
by a late
freeze, we
are hoping
for some
potatoes by
the end of
the school

year. When
we have had time, the kids have enjoyed getting
as many potato bugs off the plants as they
could!! The Kale is taking off, finally! The irises
were in full bloom, the Verbeena a on a stick is
starting to bloom and the butterflies have found
their way back!! We even got to see a few
California poppies before they lost their blooms.
Frank and Susan Stokes, and I have spent the

last 4 weeks teaching the children about honey
bees. We were able to show them an observation
hive, and show them all of the equipment that
beekeepers use. I put my bee suit on, which they
found
especially
funny.
They had
many
questions,
and were
interested
in all that I
had to say.
We were able to teach them the importance of
the honey bee.
After our first lesson about bees one of the
classes went back and took notes on what they
learned. They drew pictures, they wrote
sentences, one reluctant writer wrote 14 lines
about what he learned. I think we are really
connecting with many of the children during our
time with them!

In the coming weeks we will
hopefully harvest some
potatoes before school lets
out, so the kids can take
them home to share with
their families. We also plan to
put some pepper plants in the
garden and some tomatoes if we can find space.

In the last few
weeks of
school we
are going to
schedule a
variety of
people to
come into the
garden to
share with the
children different careers that are in the
horticulture field. A farmer, an extension agent,
and a plant nursery owner are just a few of the
people we are bringing in to share their
experiences with the students. By bringing in
different people with different careers we hope
to broaden what they think about a the garden

just a
little bit
more.

After
that the
garden
will
begin its

maintenance routine where several of us will go
out to pull weeds, harvest the vegetables, and
keep things running smoothly. If you are a
Master Gardener and looking for a way to earn a
few hours this summer, we would love to have
you join us!

Children's Garden Report Card : Bee Classes
by Jacob Cole (ETBA Ambassador 2016)
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Fermenting Garden Treasures
by Janelle Cole (HCMG Intern 2016)
Marie Hancock and I recently attended a
workshop at Athen's Organic to learn how to
ferment with Faith. There were several other
students and a few watchers gathered around
Mandy's kitchen!
When we arrived, Faith had
cutting boards out and ready,
knives, and cabbage awaiting our
labor!
We quickly jumped in and started
chopping the cabbage. You can
chop, shred, or dice your veggies,
the consistency if completely up to
you! After that, we sprinkled
some salt all over, we used about a
whole medium cabbage and 2 tsp
of sea salt. You can use any NON-
IODIZED salt.
At this point, you get in there with
your hands and massage the
cabbage and the salt so that the cabbage starts
to break down a little and release its water. If
you like carrots, this is the time to add those, we
grated or sliced carrots to add (about 2 whole
ones). Garlic was the next ingredients, a whole
clove or less, depending on your tastes. The
next ingredient was ginger, and this time we
used a microplane to shred the ginger very
finely. Again, this is an optional ingredient that
you can leave out if you do not like it.
Other common optional ingredients are daikon
radish, kohlrabi, kale, chard, peppers, and
onions, but honestly you can add any vegetables
you get from the garden!! Herbs are another
ingredient that you can add, juniper berries, Dill
weed or seed, or take your pick!
Now it is time to pack your jar! By hand, we
scooped everything up and put it into a wide-
mouth mason jar. As we went along, we tried to
tamp down the vegetables so that the liquid level
would rise up as we went. By pressing down on
the veggies, they release more and more of their
natural juices, making your brine.
At this point, you should make a brine of 1 QT
distilled water (not tap, unless you have a well)
and 1 T non-iodized salt. Mix this up and store
it in the refrigerator. If your fermentation liquid
level ever drops below the veggies, you should
pour a little brine in. The liquid keeps the

vegetables from being
exposed to the air and going
bad. As long as there is
liquid covering them they

will be fine.
For 5-7 days you
leave your jar on the
counter to ferment. It was
suggested to have a bowl under it
since the liquid may bubble over/out
at times. There are some people who
suggest leaving the fermentation even
longer, up to 6 weeks. I have
personally left it in a cabinet, made
sure it was under the liquid, for 3
months and the sauerkraut was
wonderful! One tip that I had not
done before, but will from now on was
to write down what you put into your

jar, and tape that onto the jar. This
will help if you love it, to create it again, or if you
don't like it, to know what not to do again!
After our class, I came home and grabbed a very
large Kohlrabi from my garden, chopped up
some garlic that we grew, added a cabbage that
was bolting, and included some carrots and
fennel. My concoction is on the counter and I
cannot wait to try it!!

Once your jars are done fermenting, you can
place them into your refrigerator and they are
good indefinitely. As long as you watch the
liquid level and top it off if it needs more with
your extra brine, these fermented vegetables
will last for a very long time!!

Fermenting has been around for about 6000
years. In Asian and European cultures familes
have been fermenting for what seems like ever.
They store these mixtures for up to a year to
allow a even deeper ferementation. So, get
creative this
summer and try
something
new!! Your
taste buds may
love it and it is
super healthy
for your gut as
well!!
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2016 Spring Conference
a Success!

Anyone who was near the
First United Methodist

Church on March 31,2016 would
have seen the crowds and activity that was
taking place there. The 2016 Spring Conference
presented by the Henderson County Master
Gardeners was well attended and a BIG
success. Following eight months of planning the
conference was an evening full of
great information about native plants in Texas.
The
speaker, Dr. David Creech, director of SFA
Gardens and the East Texas Native Plant
Center, shared his vast knowledge when he
delivered his presentation titled, “The Natives

Are
Restless!”, to
more than
230 persons
in
attendance.
The
participants

were treated to numerous slides of Texas
natives and descriptions about their use in a
garden. In addition, the silent auction with more
than 100 items and the live auction of native
plants brought by Dr. Creech generated funds
that will allow the
HCMG to
bring many
educational
programs to its
members
and to the
community.

A special
thank you goes out to all who bought tickets,
purchased a sponsorship and donated silent
auction items. Also, a very big thank you goes to
all the Master Gardeners that sold tickets,
solicited sponsors and silent auction items as
well as the MG who worked on the committee
and assisted the day of the conference.

The 2017 Spring Conference is now beginning
the planning process. Any offers of assistance
would be greatly appreciated.

Spring Conference Success
By Yvonne Sparks

Ingredients
Garden cucumbers, scrubbed in very cold water (7-8

small/med cucumbers)
6 cups water ( preferably distilled or purified)
1/4 cup canning salt (important canning salt)
1/4 cup vinegar
5 tablespoons minced garlic
1/8 cup minced onion., dried
1 teasponns mustard seed
15 spigs fresh dill
8 whole peppercorns
(I added one jalapeno, sliced)

Directions

In a large pan add water and salt, bring to a boil
and let cool to room temp.

Scrub your cucumbers and slice.
Place all other ingredients and cucumbers in air tight

container, pour liquid over top making sure
there completely covered in brine and store in
refrigerator.

Ready in 5-7 days

Refrigerator Pickles
by Janelle Cole (HCMG Intern 2016)
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The Beauty of Roses
By Lydia Holley (HCMG President 2016)

Ah, the merry, merry
month of May. The

favorite month for so many
gardeners. It is one of my

favorite months, too, because that’s when my
roses begin to bloom
again. Most gardeners
have a favorite type of
plant. Mine is roses. I
grow roses from several
classifications in my
garden - old garden
teas, chinas, noisettes,
shrubs, climbers,
Austins, and even a few
hybrid teas.

The decision to grow
numerous roses in my
garden is one I have never regretted. I have
roses in every area of my garden. The color,

scent, and beauty are overwhelming at times.
That’s when I fall in love with my garden all
over again.

There are roses that never need pruning, roses
that are disease
resistant, and roses
that stay short while
others climb high.
Roses bloom over a
long period of time,
bloom in various
colors, take full sun
(something I have an
abundance of), are
easy to grow (if you
find the right rose),
and some remain
evergreen throughout

the winter months. They can provide
beautiful bouquets or rose hips for tea.
(http://henderson-co-tx-mg.org/about-us/
publicity/Rosy-Cup-of-Tea-Jan-5-2016.pdf)

If you love roses, or if you would like to know
more about low-maintenance roses, you will
want to come to Mark Chamblee’s
presentation on roses Thursday, June 16, 6:00
p.m. to 7:30 p.m. at the First United Methodist
Church, 507 N. Broad, Chandler, Texas. You
will also want to learn about the newly
encroaching rose rosette virus, how to
correctly spot it, and what to do should you
see it in your own garden.

HCMGA traditionally provides several free
presentations to the public during the
summer months, known as our Summer
Series. Look for additional information about
upcoming Summer Series presentations. The
series provides information on various
gardening topics, but they are all designed so
that you will fall in love with your own garden.

PLAY IN THE

DIRT.
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What should you be doing NOW in East Texas?

May
Clean out your Compost Bin.

Fill In Bald Spots - sow a cover crop to improve soil.

Sow and Transplant. You can sow or transplant beans, black-eyed peas, Crowder peas,
cantaloupe, squash, melons, pumpkins, cucumbers, sweet corn, okra, hot weather lettuce
mixes, tropical greens, basil, tomatoes, eggplants, peppers, and sweet potatoes.

Flower Power - plant annuals (asters, cleome, coreopsis, cosmos, flowering tobacco, marigold, petunia,
sunflower, Tithonia ("Mexican sunflower") and zinnias)

Pruning Preparation. Prune flowering trees and shrubs after they bloom, and then spread a fresh inch of
compost followed by mulch.

Ravishing Roses - fertilize them, and dead head for increased flowering

Time For Softwood Cuttings. Make cuttings of old-fashioned roses (modern ones are patented). Cut stem
about 1 foot long, discard last 3-4 inches.

Veggie Bugs - monitor bad and good bugs, squash the bad.

June
Mix That Compost. Turn those compost piles you made this spring, mixing in the spent pansies and bolted
lettuces. Check your fall piles—you may find some black garden gold ready to use by the end of the month

Feed Your Vegetables. Sidedress veggies with a soluble organic fertilizer, compost tea, organic granular, or
generous topdressing of good worm castings or compost.

Healthy Herbs. Leafy herbs like basil will start to flower. When you see the first signs of flowering, harvest the
top. Pesto time!

Happy Harvest. Keep harvesting your tomatoes, cukes, squash, peppers and other fruiting crops, or they will
lose interest in producing and put their energy into seed.

Watering Tips.Water your plants during dry spells, and don't forget your pots, planters and containers.
Watering in the cool of early morning or late afternoon is most efficient. The key point is to be sure that 1-3 cm
(1/2-1 inch) of water a week gets to your vegetable garden and other demanding plants.

Replenish your mulch!

Lawn Tips. Do not fertilize tall fescue now. Keep it mowed high, at 3 1/2 inches (about 8 cm) so it can out-
compete weeds. Mow before the grass gets above 5 inches (12 cm) tall. Plan to water your fescue regularly.
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Try Something New
by Bob Erickson

For

those of

us who

like to

grow

some of

our own

edibles,

the

price of

some items on a per ounce basis can be

staggering. Some of the most expensive items

we buy are the herbs and spices we use

perhaps not daily but somewhat regularly. If we

could grow our own…

So why not try. There are three items that you

might consider trying. They are all native to

the India, Pakistan, and Bangladesh area and

thus are considered to be tropical. With our

Zone 8 climate, we have a decent chance of

growing a tropical except for our winters. They

would need to be brought indoors or into a

greenhouse for protection during our variable

but cold winters.

The three items are all botanical relatives from
the unpronounceable family of Zingiberaceae

which
includes
Ginger

(Zingiber officinale),
Tumeric (Curcuma longa),
and Cardomom (Elettaria
cardamomum). Ginger and
Tumeric are both grown
from and for their rhizomes.
Basically, you plant them in a pot
with good potting soil, keep them damp, and
once a year you harvest new rhizomes to
replant or use in the kitchen. Talk about low
maintenance!

Cardamom, on the other hand, is more like a
shrub and is grown from and for its seeds. The
plant
can
grow to
ten feet
tall and
begins
bearing
seeds in
about
three
years.
Cardamom and Ginger like low light levels
(shade) while Tumeric prefers sun to light
shade.

The key, once again, is our winters. They don’t
do well when the temperature gets into the
thirties. Moving them into a sheltered and
warmer area will enhance the probability of
success. You can finger Ginger rhizomes in the
grocery store. Pick one with signs of life on
them. Tumeric and Cardamom are more
difficult. Indian grocery stores might have
Tumeric rhizomes while Cardamom seeds are
available from several seed outlets.

Try something different. Let your taste buds be
your guide. Why not?
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They came by the

hundreds and left the

same way. What did all of

this coming and going?

They were the more than

1500 plants at the HCMG

plant sale held on April 23rd

2016. The sale was a wonderful success; it was

our best year yet. To be able to make such a

statement, several conditions have to be met.

Since the event is a fund raiser, the financial part

has considerable importance and it is great to be

able to say that several thousands of dollars were

raised.

Yet, fund raising is just one aspect of the

event. I believe that two other factors are just

as important. The first is the interaction

between Master Gardeners and our customers.

Sharing our knowledge about horticulture with

our customers is crucial. Helping them learn

about plants new to them or helping them find

the right plant for their situation makes our sale

stand out. No other plant sale I have ever

attended has had this level of customer service.

If you are a

plant

person,

hardly

anything

tops being

able to

discuss

plants with

other plant

enthusiasts. Another great part of the sale is

being able to promote our organization. I know

of at least two customers that I directed to the

information table because they were interested

in the Master Gardener program.

The second factor is the interaction between

Master Gardeners. We not only learn about

plants from each other, we get to know each

other better. This event is one of a few that

allows us

a chance

to visit

over a

period

of time.

It

especially helps me to get to know our newer

members.

I am so thankful for the number of people who

chose to attend the sale (145 sales tickets were

written) and for the fabulous compliments they

bestowed upon us about the quality of the plants,

the attractiveness of the sale floor, and the

reasonableness of our prices. I am also so

thankful for the professionalism of our members.

Not only do we work well together, the plants

that our members contributed had obviously been

raised and cared for with pride.

Finally, I am grateful that we all were able to

see and

visit with

Rick

Hirsch. I

think he

was

pleased

with our

efforts.

So sad to

think that this will be the last time.

Plant Sale Wrap UP
By Jean Brewton (Plant Sale Committee Chair)
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Beautiful Low-Maintenance Roses for Your

Landscape

With Mark Chamblee

Thursday June 16, 2016
6:00 – 7:30 PM

First United Methodist Church
507 N Broad St.

Chandler, TX 75758

We are very pleased to announce our 2016 Summer Series #1 presentation
with speaker Mark Chamblee of Chamblee’s Rose Nursery. He will be
speaking on how easy it is to grow low-maintenance roses in your landscape.
There are so many beautiful colors and styles to choose from. Which will
work best for you? Climbers, floribunda, hybrid tea and EarthKind - come
hear from the expert just how easy it can be.

Mark Chamblee is a Texas Master Certified Nursery Professional through the
Texas Nursery and Landscape Association and holds a Business degree in
Accounting from the University of Texas. Currently, Mark serves as a Texas
Nursery Landscape Association Chairman. Mark and his wife, Sharon,
owners of Chamblee's Rose Nursery, reside in Mineola, Texas.

Stay tuned for Summer Series #2 and #3!!

Save the Dates:
Henderson County Master Gardeners

Summer Series #1
By Linda Schafer

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

May 25, 2016
Growing Grapes in East Texas forWine

Marnelle deWit Durrett from Kiepersol EstatesWinery

June 15, 2016
Photography in the Garden
Vera Reece from TVCC


