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MEETING CALENDAR FOR JUNE

Meetings are held the 2nd Thursday of each month at NW Volunteer Fire Department @ 6:30pm, unless otherwise noted.  The Fire Department is located behind Harris Baptist Church off of Center Street.

JUNE 8TH --- Annual Picnic at Park Seed with parade of Hats for Gardening!!

Park Seed will host the summer celebration for the Lakelands Master Gardeners with picnic provided by the members.  A gardening hat competition in eight categories will be held with prizes.  Member-nominated categories will be featured—“you name/em and we pick/em.”   Participants will be introduced to new 2007 Park Seed varieties and get reacquainted with prior plant friends through the self-guided tour to conclude the evening as a prelude to The Festival of Flowers.   This program is open only to active members of the Lakelands Master Gardeners and educational credit is available.   More info can be found in picnic article in this newsletter.

JUNE 22nd --- Board Meeting @ 5:30pm at the Mall Office

JULY 13th --- Dr. Jan Haldeman on Invasive Plants

____________________________________________________________________________________________________

THE PRESIDENTS CORNER—Jane Price
The Fig Preserves Fiasco---A Tribute to My Mother 


You know there are just some things that you should not try to do.  Last summer, I decided that I would make fig preserves.  I called my mother and asked her how to do it.  This is how the conversation went:

Mother:  “Well, I put a layer of figs and then a layer of sugar until I get to the top of the 

                pan.”

Jane:  “What size pan and how many figs and how much sugar?”

Mother:  “Oh, I don’t know.  I really don’t measure it.”

Jane:  “Well, what do you do next?”

Mother:  “I cook them until they are tender and the juice has come out of the figs.”

Jane:  “Well, how long is that?”

Mother:  “Oh, I don’t know.  You have to cook them a pretty long time.”

Jane:  “Well, what do you do after that?”

Mother:  “I let them sit overnight until the figs have absorbed some of the juice.  The next

              day you cook them again until they get syrupy.  Then you put them in jars and

              seal them.”


Being the literal person that I am, I looked in several cookbooks to see if I could find a recipe.  I found several, and they were all different; so I just estimated the amounts based on all the recipes.  Well, you can imagine what happened.  Ugh, the preserves were too sweet!  As to the cooking time, I cooked those “bad boys” all day long.  You guessed it; they were like shoe leather and tasted burned.  But, hey, I was not going to throw them out since I had expended all that time, energy, and money.  I made several excellent fig preserve cakes with them.

I don’t know what the moral of this story is.  I only know that Southern cooks are the best in the world, especially my “mama”. 

I am including my recipe for the Fig Preserve Cake.  Hey, you didn’t think I was going to give you my recipe for fig preserves, did you?  (see recipe in the Recipe Corner)
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CLEMSON EXTENSION AGENT CORNER
To all My Friends who are Master Gardeners:

Gardening of any kind is great fun and brings lots of satisfaction to one’s life.  It brings many good people together to share experiences, information and ideas that help us all enjoy life.  When there are problems or difficulties it is great to have support and comfort from your gardening friends on more than plant problems.

My family and I thank you for your support, understanding, comfort and friendship during the illness and passing of my father.  

You may appreciate how I said goodbye to my father.  

Not in the nursing home bed as he took his last breathe, but several days before on a beautiful spring day as the sun rose.  I climbed the hill behind his house in the North Carolina Mountains and sat in a sea of beautiful white trilliums and other spring flowers. I listened to the awaking day and thanked the father above for the father he gave me here to guide me and the beauty of our earth, which is free for us to enjoy.  

To honor both, we can pass along our knowledge, understanding and faith to our children and the world.    

 James

FUNDRAISING UPDATE  

Submitted by Ann Mendelson

FUNDRAISER

Hurry and Get Your Tickets!!

By Ann Mendelson


The drawing for the Snapper lawnmower or the water feature is June 18th!! This is the last month to buy (or sell) tickets!!  I will have the tickets available at the next meeting, June 8th at the picnic at Park Seed.  Please help out by selling or purchasing tickets.  We still have quite a few tickets to sell.  If you would like tickets but cannot attend the meeting, let me or Gail Murph know by phone or email.   (229-6528 or annmendelson@hotmail.com or Gail Murph 223-7655 or gmurph@emeraldis.com) We can arrange to get them to you. 


The drawing will be at the Lakelands Master Gardeners Booth at the High School Craft Show at Greenwood High School during the Festival of Flowers.  We will have the drawing about 5:00 pm that Sunday, June 18th.
HAPPINESS IS:

Submitted by Mary Van Ellenberg

HAPPINESS IS:  finding Lee Natvig in the garden putting all his MG skills into action.
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RECIPE CORNER
Fig Preserve Cake

Submitted by Jane Price

1 cup butter, softened





½ teaspoon allspice

1 ½ cups sugar






½ teaspoon cloves

3 eggs







1 cup buttermilk

2 cups all-purpose flour, sifted



             1 tablespoon vanilla

1 teaspoon soda





1 cup fig preserves, chopped

1 teaspoon salt






½ cup chopped pecans

1 teaspoon cinnamon





Buttermilk Glaze

Preheat oven to 350 degrees.  Cream butter and sugar.  Add eggs, one at a time, beating well.  Combine all dry ingredients together.  Add dry ingredients alternately with buttermilk to creamed mixture, mixing well.  Add vanilla, fig preserves, and nuts.  Mix well.  Pour batter into greased and floured tube pan.  Bake for 1 hour and 15 minutes.  Let cool 10 minutes.  Remove from pan.  Pour warm glaze over warm cake.

Buttermilk Glaze

¼ cup buttermilk




1 ½ teaspoons cornstarch

½ cup sugar





¼ cup butter

¼ teaspoon soda




1 ½ teaspoons vanilla

Combine all ingredients in saucepan.  Bring to a boil and remove from heat.  Cool slightly.

JUNE MASTER GARDENER PICNIC AND GARDENING HAT COMPETITION AT PARK SEED

Garden Hat Competition and prizes in the following categories:

The Madhatter's Garden Party

The Ultimate Ladies' Garden Club Hat

The Chainsaw Gang


Greenthumbs Forever

Parsley-Sage-Rosemary-and Thyme


The Toolbelt As Hat

Ms. Mary/Mr. Mike, Quite Contrary, How Does Your Garden Grow

Pests I Have Known

Please remember to bring a side dish for the picnic!!  It can be a side dish or a dessert!!!  The Board will be providing chicken as the main course.  Also, please call Jane Price, President, to let her know that you are coming so we have a decent head count for purchasing the chicken and drinks.  Jane can be reached at 227-8992 or derf007@greenwood.net.   Also, feel free to bring your spouse or significant other but remember to include them in your call to Jane!  We look forward to seeing everyone at the PICNIC!!!!
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A SPECIAL THANK YOU

Submitted by Sandy Stachurski

A very special thank you to all those who participated in the Hospice workday Saturday, May 6.  With everyone’s help, the project was a success.

The Master Gardeners will be recognized for the work accomplished in the meditation garden during the Festival of Flowers tour on June 17th and 18th.  We encourage all Master Gardeners and their friends and family to stop during the tour and take time to reflect.  The peacefulness of the garden is ideal for this purpose.

During our workday, Julee Marshall relayed a story of her late brother-in-law.  The day before he passed away was a good day for him and they were able to wheel him around the garden.  He enjoyed looking at all the plants and naming them since he was an avid gardener.

A very special saying of BJ Palmers comes to mind when doing volunteer work:  “We never know how far-reaching something we may think, say, or do today will effect the lives of millions tomorrow.”  Imagine how many lives will be touched because of our hard work.

We must thank Skip Bidwell, Kent Burdette, Nancy Corley, Julee Marshall and Kathryn White for their help on Saturday, along with the many volunteers behind the scenes.

JUNE PUZZLE

Submitted by Judy Kelley

TREES AND SHRUBS

T C H W D W R M B W C M T Y X            BEAUTYBERRY

W G C L D A Q A G R I U L R J            BIRCH

T V R K E N W M A M N R J R A            CHERRY

E B I P H L N P O T E D J E P            CHESTNUT      

H E B L B L E S S D S O B B A            CHOKEBERRY

W P R Q T M A E V O D G C E N            CRAPEMYRTLE

E P C T Y E H C A A I W J K E            DOGWOOD

P U N R E C U O F Q K O D O S            ELM 

B Q T M A G N O L I A O U H E            EUONYMUS 

W L P D F D N Y N M S D E C M            FRINGETREE

E N V N N O U I R Y A E L M A            GINKGO

O G K N I G X F R R M E K P P            JAPANESEMAPLE

V M I R I Z W Z A F E U N C L            MAGNOLIA

Y R R E B Y T U A E B H S G E            MIMOSA

L T C L O L Y H Y N F G C H N            PEAR 

RECIPE FOR PERFECT POTTING SOIL

Submitted by Donna Boozer
Donna has been using this recipe for over a year with good results. Eliot Coleman, author of “The New Organic Grower”, developed it.  Plants will grow faster, sturdier and healthier.  It should cut 4 to 6 weeks off normal growing time.  It may seem like too much trouble but the results are apparently worth it..  For “UNIT”, use any measurement you desire: cups, scoop, buckets, etc.

30 units Canadian Peat Moss (sifted by you with a screen to remove coarse pieces)

1/8 unit lime

20 units vermiculite

10 units garden soil

20 units compost

¼ unit blood meal

¼ unit rock or colloidal phosphate

¼ unit greensand

You may omit the last three items when germinating seeds, as the mixture will be too rich.  

HAPPY GARDENING!!!! And thanks to Donna.
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Festival of Flowers Events

Sign Up

Crafts Fair


Friday, June 16

11:00-12:00
Ann Mendelson and Gail Murph-Set Up


12:00-2:00
Lauren Boylston



1:00-3:00
Jane Price


2:00-4:00
Donna Boozer


3:00-5:00
Miriam Smith and Cindy Rushton?


4:00-6:00
Linda Kellam


5:00-7:00
Ann Mendelson

Saturday, June 17



10:00-12:00
Ken Burdette


2:00-4:00
Skip Bidwell


11:00-1:00
Julee Marshall


3:00-5:00
Ann Cassell


12:00-2:00
Sandy Stachurski

4:00-6:00
Frances Garren


1:00-3:00
Linda Kellam


5:00-7:00
Jeane & Webster Curry

Sunday, June 18



12:30-2:30
Gail Murph


1:00-3:00
Barbara McLeod


2:30-4:30
Jeane & Webster Curry


3:00-5:00
Ann Mendelson
Park Seed



Saturday, June 17



8:00-10:00
Jane Price 



9:00-11:00
Kris Cheeseman


10:00-12:00
Lauren Boylston


11:00-1:00
Skip Bidwell ?



12:00-2:00
Mike Brown


1:00-3:00
Salil Jah 


2:00-4:00
Lauren Turner
Garden Tour-Warner Home

Saturday, June 17



9:00-11:30
Linda Kellam


10:30-12:30
Sonia Masterson


11:30-1:30
Helen Spiller


12:30-2:30
Patti Burton


1:30-3:30
SuSu Wallace


2:30-4:30
Betty Sargent



3:30-5:30
Helen Spiller

Sunday, June 18



12:30-2:30
Carol Scales


1:30-3:30
Salil Jah


2:30-4:30
Jane Price


3:30-5:30
Lauren Boylston & Jane Price
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A Special Note from the Editor

We were all invited to visit Linda Cobb’s garden in Spartanburg in May.  I went because Linda Kellam and Jane Price had been the year before and told me how fabulous it was.  So, on that Saturday morning, I jumped in the car and headed to Linda’s garden.  What a wonderful decision this was.  Naturally, I ran into Linda Kellam, Jane Price and their mother.  I proceeded to walk this beautiful wonderland that Linda Cobb has created in a very ordinary neighborhood.  To say that this garden is breathtaking would be an understatement.  What is the most inspiring is that Linda is a regular Master Gardener like you and me.  But she has taken her knowledge to a new level.  Her imagination and clever use of whimsy is everywhere, from her use of “yard art” to her expert skill in container gardening.  Every nook and corner is utilized.  Her interesting “eye” for planning and contrasting textures and colors is vivid and graceful.  It is clear that Linda is not afraid to experiment and it is also obvious that she has the means by which to do many things some of us might find cost prohibitive.  But how nice to see someone spend his or her money on a garden versus something else.  And to share her beautiful garden with all of us is both generous and kind.  From the awe inspiring “bog” containers to the new conifer garden, this was a trip worth taking.  It would be a mistake to miss this opportunity next year, so plan NOW to make the commitment and see this beautiful garden.

Also, Linda Cobb will be a guest speaker at our monthly meeting later this year.  You simply cannot miss this meeting.

While In Spartanburg, I visited two different nurseries.  One was Chuck Plemmons Hosta nursery.  While quite small and very quaint, Chuck has a huge selection of hostas.  And all seemed to be reasonably priced and in beautiful health.  I would recommend this nursery to all of you that love hostas.  I also visited Gunters Nursery.  This is a small but nice nursery.  There was a good selection of healthy, well cared for plants and quite a few unusual and well-priced plants.  The owner is very knowledgeable and has many Master Gardeners working for him.  So, on your next trip to Spartanburg, stop in and visit these two places.  It would be worth it to make a day trip to Spartanburg just to visit these two businesses.

Have you visited a good nursery or an interesting garden?  Please send your experience on to the Editor and we will share it with everyone in the newsletter.  We would love to hear from you.

Editor: Lauren L. Boylston

Lboylston@earthlink.net
Lakelands Master Gardeners

PO Box 49632

Greenwood, SC 29648







