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 Winter Wonderland Workshop 
Nothing will fire you up for spring like garden catalogs and a fun, intense Saturday workshop on 
gardening.  I would like to challenge Park County Master Gardeners to organize a Northwest 
Region training workshop for Master Gardeners. There are three groups now in the Region ð 
Park County, Hot Springs County, and a loose group in Washakie County. We could 
all use refreshers in plant pathology, entomology, soils, fertilizers, weeds and more.  

       ǃ Frosty 
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ôUpcomingõ Meetings & 
Events 

 

¶ September 12: General 
MG  membership mtg. @ 
6:00pm up the South Fork at 
the home of Dan Wasp. 

¶ September 28: Brown Bag 
Seminar; @ Noon in the  
Powell Library. 

¶ October 03: General MG  
membership mtg. @ 7:00pm 
in Powell. 

¶ October 05: Brown Bag 
Seminar; @ Noon in the  
Powell Library. 

¶ October 12: Brown Bag 
Seminar; @ Noon in the 
Powell Library. 

¶ October 19: Brown Bag 
Seminar; @ Noon in the  
Powell Library. 

¶ October 26: Brown Bag 
Seminar; @ Noon in the  
Powell Library. 

¶ November 07 General MG  
membership mtg. @ 7:00pm 
in Cody. 

¶ November 09: Brown Bag 
Seminar; @ Noon in the  
Powell Library. 

¶ November 16: Brown Bag 
Seminar; @ Noon in the  
Powell Library. 

 

 

Fall Garden Series 

Wednesdays @ 12 p.m. 

Powell Branch Libraryé please ALL event dates in 
the right hand column of the Newsletter cover page.  

October 5, 12, 26 and November 16 are available & 

open datesé.. Please volunteer to teach!! 

Volunteer Hours are due by September 30 for Certification.   

Please get them to Donna Haman ASAP 

We have to tabulate, validate, and format so that Joyce Johnston can       
include our certifications in her yearly report to the U of W.                 

Therefore get your hours to us early!!  
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President Terry Marcotte convened the meeting in Cody @ 7:00  p.m. in the EOC Room, basement of 
the Park County Courthouse. 

            

Attendance  

Bob Prchal, Terry Marcotte, Ann Hinckley, Donna Haman, JoAnne Arzillo, Darlene Manning, Dan Wasp,      
Ronda McLean, Suzanne Larsen, Mary Vogel, Nancy Ryan, Kendra Morris and Karen Anderson. 

Approval of Minutes  

A motion to accept the July minutes was postponed until the September meeting. 

Treasurerõs Report 

The Treasurerõs Report was presented as of July 2011.  A motion to accept the Treasurerõs report, as                
presented, was made. The motion passed without discussion.   

Old Business 

¶ The 2011 July PCMG/Cody Country Art League Garden Tour was discussed and early indicators are that it was again a success. 

¶ The 2011 Park County Fair was a success even though the traffic at our new location was down. 

New Business   

¶ Nancy Ryan asked for membership help collecting and pressing flowers for a Powell Boys and Girls project she is involved with.                                                      

.Announcements 

¶ There were no special announcements. 

Reminders 

¶ If any members are not receiving the Newsletter please check YOUR òeó mail address.  If it has changed provide your new email ad-
dress to Julie @ the Cooperative Extension Office.  Her email address is: jalley1@uwyo.edu.   

¶ The next meeting will be @ 6:00 p.m. on September 12 at the home of Dan Wasp. 

Adjournmenté Meeting adjourned @ 8:00 p.m. 

Education/Workshop é No Education program was presented.  

M EETING  M INUTES ...K AREN  A NDERSON  
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This year is especially bad for aphids, in case you hadnõt noticed, even on spruce and pines.   The safest and most 
effective control is a good hosing of the branches and needles.  A strong stream of water will wash the wimpy 
aphids away.  If that isnõt enough, add some soap or a botanical insecticide, but donõt apply in the heat of the day as 
it will scald the leaves.  For large trees use Bayers Advanced Tree and Shrub Insect Control.  Use the pourable ver-
sion and read the label for approved trees.   When using it on fruit trees donõt use it until after you have harvested 
the fruit.   

Most of these items you probably wonõt find at the Farmersõ Market so 
get out your pots and a light potting soil and grow your own.   All they 
need is well-drained soil (either in pots or in the garden,) full sun and 
regular watering.  The perennials can be transplanted in the Fall (P) and 
annuals (A) will be planted each Spring. 

  
Camomile (P) Can be used fresh or dried for a refreshing tea.  

Feverfew (P) Chartreuse leaves; flowers used for tea.  

Lavender (A) Compact but produces plenty of blossoms for tea, as well as other uses.  

Lemon balm (P) Busy plant; related to mint but not as invasive; tastes like mint plus citrus.  

Lemon grass (A) Flavor is concentrated in base; harvest by separating a stalk, roots and all, from clump.  

Lemon verbena (A) Intensely flavored and highly fragrant; grows up to six feet in garden.  

Nutmeg geranium (A) Aromatic leaves; taste (as well as smell) of nutmeg [Can be used as a house plant and put 
out in the summer]. 

Try using rose petals for garnishing your frosted cupcakes, adding to salad greens with a light vinaigrette and 

crumbled goat cheese, or sprinkling on rice pilaf.   Add petals and a little rose water to softened vanilla ice cream, 
refreeze until firm and serve with rhubarb pie. 

       .....suggestions from the April Sunset magazine 

 

Joyce Johnston suggests a good fruit tree for this area is the Manchurian Apricot.  Other suggestions are Mt. Royal 

Plum and Bonnie Best Apple.   The last two can be found in the Jung garden catalog.   Fall is a good time to be 
planting trees so keep this in mind when you are planning your next fruit tree.   

 

 

~Happy gardening~  

 

 

 

EXTENSION  MUSINGSéJOYCE  JOHNSTON  AND  A NN  H INCKLEY  
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EATS  AND  T REATSé MESSAGE FROM  THE  GARDEN  FAIRY   

 

Carrot - Zucchini Slawé www.countryliving.com 

 

Makes:  12 Servings  

Prep Time:  10 minutes 

Total Time: 10 minutes 

 

Ingredients  

8 large carrots (1 1/4 lbs.), cut into 2 1/2 inch pieces  

3 medium zucchini (approx. 1 lb.), cut into 2 1/2 inch pieces  

3/4 cup sliced almonds 

3 tablespoons finely chopped fresh mint  

1 1/2 teaspoons fresh oregano  

3 tablespoons white wine vinegar  

3 tablespoons extra -virgin olive oil\1 tablespoon honey  

1/2 teaspoon slat  

 

Directions  

1. Push vegetables through feed  tube of a food processor fitted with a 1 millimeter julienne 
blade (or a large -hole grating blade) and shred.  Transfer to a large bowl.  Mix in almonds and 
herbs.  

2. In a small bowl, whisk remaining ingredients.  Pour over carrot mixture and toss to coat all  
ingredients.  Serve immediately!!  

 

Delight Factor:  Um, um good!! 
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A V ISUAL  T ASTE OF CODY ... PCMG & C ODY  COUNTRY  ART LEAGUE  
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