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COMMENTARY FROM THE PRESIDENT...DAN Wasp flgvgngso mi ngd Mee

Let me first say that it is a privilege and honor to be Presi-

dent of the Park County Master Gardeners. 1 November 0General MG
membership Mtg. @

) 7:00pm in Cody.
When | first became a

Master Gardener it didn't T November 0Brown Bag

Seminar; Dan Wasp: Creat-

take long for me to realize ing Alpine to Xeric plant
that | was part of communities @ Noon in the
. . Powell Library.

something very special.

: : : i November 1@rown Bag
Your passpn, dedication Seminar; Sandra Frost: Be
and commitment to prepared for Winter driving
educating and servicing the @ Noon in the Powell

Park County community is extraordinary. What you have Library.

. . . : . 1 I December 0Beneral MG
accomplished in the relatively short time since the group's membership Mtg. @

beginning is nothing less than amazing. My personal goal is 7:00pm in Powell.

to facilitate, support and get out of the way when necessary §  January 0Zeneral MG

so that we all can continue to make a difference. membership Mtg. @
7:00pm in Cody.

Finally, I would like to wish you and your families a 1 February ONW Area

Happy Thanksgiving. MG Training Workshop @

Days Inn in Thermopolis

1 February 0O&eneral MG
membership Mtg. @
7:00pm in Powell

See you all Dec. 5.
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M EETING M INUTES ...KAREN ANDERSON

Dan Wasp convened his 1st meeting as President of the Park County Master GardéneCody
@ 7:00 p.m. in the EOC Room, basement of the Park County Courthouse. master

™
Attendance g a‘#}oming Coaperative Extension Service

Donna Haman, Ronda McLean, Darlene Manning, Cheryl Wright, Rhonda Faulkner, Teri Boyd, Su
Mary Vogel, Nancy Ryan and Karen Anderson.

Approval of Minutes

The October minutes were accepted and approved without discussion.

Treasurerds Report
The Treasurerf6s Report was presented as of October 2

Old Business

T The 2012 budget should be completed by The Jan
solicited.

T Northwest Collegeds PCMG workshops wil/ be hel
T A motion was made and seconded to purchase 40
Department (Ecology in Biology Il and Environmental Science) at a cost of $416.00.

1 The 2012 Winter NW Area Training Workshop was discussed and the name of the worksHogiadsiresol

at the Hot SpringsHowever, further planning was put on hold until more information could be determined.

New Business

1 Thed Common Sens e Waksop is scheduted for February 25th in Cody. Additional, specific
information to follow.

1 Soils analysis and testing will no longer be conducted at the U of W. A list of private sector labs can be
Cooperative Extension offices in Cody or Powell.

f Care and maintenance of the PCMG Gardens at the Park County Fairgrounds will B¢ linditéditoctre é
t he oONat i onlg! AGotlersgardenspnill betmmintained by the County and Fairgrounds personne

.Announcements

Reminders
1 NOTE: PLEASE BRING YOUR NAME TAGS AND WEAR THEM!

1 NOTE: If any members are not receiving the Newsletter pl&a@BE/Rldeeké ma i | addr ess. | f
email address to Julie @ the Cooperative Extension Office. Her enjalledd@xssye.edu.

1 Thenext meetingwill be @ 7:00 p.m. on December 5, in P@hilwill be our Christmas Meeting. There will be no
Education program Refreshments..Members will bring seasonal goodies of their choice.

Adj our n Meeting &journed @ 8:15 p.m.

Educati on/ WouzZasrhrogp ar son presented a program on CoCaga
Network, an Amateur Weather Watchers program put on by the National Weather Service.

Dan Wasp, Bob Prchal, Lee Nellis, Jan Jackson, Sariah Bates, Valerie Bates, Rita Lewis, JoAnne Arzillo,
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EXTENSION MUSINGS @ Jovce JOHNSTON AND ANN HINCKLEY

ﬂu NIVERSIT v To tuck your vegetable garden in for the winter cl

ar

off the remaining plants, putting any with the possibility

O F Wy O M ] N G of a disease or noticeable insect damage in the

and the rest in the compost pile. Till in your leav
the neighboros, too, I f they dondt wa
and the ground has cooled add an inch or two of mulch to keep the ground cool anc
moisture.

Cut back most of the growth on the perennial flower beds to 12 inches and leave as
beneficial insects, to offer protection from the cold, and add some interest to the win
Some plants, such the tall stonecrop, have seed heads that are especially attractive
full size. Clean up the leaf litter around any plants that have had insect or disease p
dispose of it. Fresh mulch tucked in around the perennials after the ground freezes
the ground from heaving with the changes in temperature and keep things from sprc
we have a day or two of 70 degree weath&riimanicome composted manure in the ne
mulch will act as a boost for next Spring growth. Cut off all the old growth next Marc

Have we mentioned that it is difficult to apply too much Sculpture to our alkali soil?
liberally this fall so it will have all winter to soak into the soil and improve the availab
next spring. Sometimes applying Iron to plants that are chlorotic will interfere with tt
absorption of Nitrogen and require the addition of blood meal or some other source
Using Sulphur to release the Iron already in the soil is a more effective method of i
health of the plants.

| f you like to bring in your geraniums and have them blooming in your south windo
here are some helpful hints. Remove the plant from its pot and clean off all the soil.
whole plant, roots and leaves, in a bleach solution of one tablespoon bleach to a ga
Prune it back, then repot in new potting soil and keep in a sunny window until next
can be overwintered in a cool area (4
them blooming. Do not envater. Geraniums need to fill the pot with roots in order to b

~Happy gardening~
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FROM MEETEETSECOUNTRY € MESSAGEFROM THE GARDEN FAIRY

Chokecherry

The name chokecherry has also been used (as Amur chokecherry) for the felatethuriancherryor
Amur cherry Prunus maacKjii

(hoke cherry can be found in grassland and sagebrush areas, often along watercourse and upwargd in
the lower mountains to ponderosa pine forest.

Hlible uses for the fruit of choke cherry is, raw or cooked. Very harsh, it is normally used in pies, jéllies
etc. Dark and juicy, it is sometimes edible raw when fully mature. The seed can contain high
concentrations of hydrogen cyanide, a poison that gives almonds their characteristic flavor. This tg@xin is
readily detected by its bitter taste. It is usually present in too small a quantity to do any harm, any
bitter seed or fruit should not be eaten. In moderate to larger quantities hydrogen cyanide can cauge
respiratory failure and even death. The bark and twigs can be used as a tea substitute.

For medicinal uses the roots and the bark of chokecherry are a blood tonic, astringent, sedative, tohic
and appetite stimulant, and has agents that relieve disorders of the chest and lungs, as an expectdrant.
Chokecherry has been used medicinally by many native peoples. The inner bark of the limbs, trunk and
root are all very useful and contain the same medicinal properties, although the root is always bettér.
Wild cherry is an herb which has been used for a very long time in herbalism and is mostly noted f@r its
use in respiratory problems. It has a soothing and sedative effect on the nervous system. ltis in this
way that it has its influence on the heart. In digestive disorders its use is very noticeable. It helps the
flow of gastric juices. This is very helpful in conditions of dyspepsia. In respiratory affections, wild
cherry soothes the cough and at the same time gives tone and strength to the system. Externally, the
bark can be placed in water for a few days in part sun and then used with advantage for pink eye gnd
other infections of the eye.

The toxic properties of the Choke cherry is in new growth, wilted leaves, or plant parts that are injufed

by frost or drought are poisonous to cattle and humans. The toxin, hydrocyanic acid, is formed in the
animals stomach. Hydrocyanic acid quickly affects animals and causes difficulty in breathing, slo

pulse, dilated pupils, staggering and loss of consciousness before death. Chokecherry toxicity is jighest
during the spring and summer; however, leaves are-twic by the time fruits mature. Children have
been poisoned and have died after ingesting large quantities of berries, which contain the seeds.

Some of the other uses are, the plant forms thickets by means of suckers from its extensive root system

and can be planted for erosion control. It is a pioneer species of abandoned fields amdecildands.
A green dye can be obtained from the leaves.

Reference: www.rook.org



http://en.wikipedia.org/wiki/Manchurian_cherry
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Park County Mast e roucrndkiydoaiti@sl S J
About wusg

We were formed1897.

We hav4active certified Master Gardenegdviagier Gardener Interns.
We are trained volunteers who support the Wyoming Cooperative Extension Service staff and help addressrthabedscaftBakcofic
County and the adjoining communities. In turn for this service, Master Gardeners enhance their individuahipiertiskeatideaugm

knowledge and love of gardening through engagement with other gardeners.

We participate in Cooperative Extension Video Teleconferences during the growing season to discuss, dipipdsd bowdicdéntisy aim
problems in locales throughout the State of Wyoming.

We sponsor, in partnership with Cooperative Extension, elducat

Certified Master Gardeners are available to answer inquiries seeking horticulture assistance and/or advickeandcag@rahhoohéo
visits and/or yard calls.

Certified Master Gardeners are available to local groups and workshops to speak on various horticultural topics of interest.

Certified Master Gardeners provide educational and consulting assistance to help institute the following:

f Community garden projectsé.. enhance/ beautify publiclfare:
f Demonstration garden projectsé.. created and maintailkhed
T 4H youth gardeningé.. exposing kids to plant sciencelfand
T Park County School District ' 1st Grade tour s' éarcken;etcf..f r
9 Arbor Day activities, etc...

We publish a monthly newsletter that cont ai nsteresp@tierRarkhn@puneyy ent ¢

Master Gardener community.

We also provittee followingearlyscholarships:

9  College tuition assistance (Northwest Community College) in a related horticultural field

f Tuition assistance for the Master Gardener O6instruct onal

9 Tuition assistance for local, regional and national workshops for Master Gardgnere d st andi ngo

By the numbers...

Park County Master Gardener (PCMG) volunteers donated 4d@r&dloaof their time (48 hours/mentiogoublic horticultural endeavolfs
in their respective communities.

Theeconomic valueof the Master Gardener volunteer hours to Park County and the State $80y92n0f}440 volunteer hours X
$20.85 [national average pay for volunteer work]).

Park County Master Gardeners, Big Horn Basin Farmers Markets, Powell Research & Extension Center and Comdlmﬁqﬁcyardﬂners have

donated,908ounds of garden produceto help the less forturfapproximately 368 familiesin the Cody/Powell communities. The
following Community Assistance Programs were resporgsiblé fori ng t he produce into the hamds

Cody Cupboard/Cody Food Bank

Powell American Legion... Wyoming Emergency AsSismamaoelity distribution Programs

Sally Montoya... working with Powell Community Churches and the VFW Auxiliary/Emergency Aid programs
Powell Research and Extension Center

Park County Master Gardeners also enhanced their individual horticultural knowledge by @@ pletirgfatedstuing Education
(11 hours/member)
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EATS AND TREATSEé

Butternut Squash Casserole o

Yields: 6 servings

THE SAGE GARDENER

FROM OcT./Nov. 2011 COUNTRY MAGAZINE

Prep Time: 30 minutes k
Cook Time: 30 minutes
Ingredients

2 medium butternut squash (2 Ibs), peeled and cut into chunks

1/2C sugar 1 tsp vanilla extract
2 eggs 1/4 tsp ground cinnamon
1/4C milk 1/4 tsp ground nutmeg

2 Tbsp. butter

Directions
1. Place squash in a large saucepan and cover with water; bring to a boil.
2. Reduce heat; cover and simmer for 12 -16 minutes or until tender. Drain.

3. In a small bowl, beat squash until smooth. Add the remaining ingredients; beat well.
Spoon into a 1 1/2 qt baking dish coated with cooking spray. Cover and bake a 350 de-
grees for 30 -35 minutes or until a thermometer inserted near the center reads 160
degrees.

Delight Factor: Um, um good!!
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EATS AND TREATSE@ From OcCT./NOV. 2011 COUNTRY MAGAZINE

CHIPOTLE BUTTERNUT SQUASH SOUP

Yield: 12 servings
Prep Time: 25 minutes

Cook Time: 30 minutes

Ingredients
2 C 6s diced peeled but tear(®MUR ozg diaedtentatoes, undrained

1 small carrot, finely chopped 1 pkg. (3 0z.) cream cheese, cubed

1 green onion, sliced 1/4 C minced fresh basil

1/2 tsp. ground cumin 1 chipotle pepper in adobo sauce, chopped

1 Tbsp. olive oil 1 can (15 oz.) black beans, rinsed and drained
2 to 3 garlic cloves, minced 1 can (11 oz.) Mexicorn, drained

2 Cd0s vegetable broth, 2iCdsedresh baby spinach

Directions

1. In alarge saucepan, sauté the squash, carrot, onion and cumin in oil for 10 minutes.
Add garlic; cook 1 minute longer. Add 1 1/2 cups broth; bring to a boil. Reduce heat.
Cover and simmer for 10 -12 minutes or until veggies are tender; cool slightly.

2. Transfer mixture to a blender; add the tomatoes, cream cheese, basil, chipotle pepper
and remaining broth. Cover and process for 1 -2 minutes or until smooth.

3. Return to the saucepan; stir in the beans, corn and spinach. Cook and stir until the
spinach is wilted and soup is heated through.
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WHAT AM | ?

Name me ?

Steven Jacobs PSU

/ % The First Master Gardener

<\ to answer correctly will

ContactJulie Miner for the correct answer
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POWELL VALLEY RECYCLING

New Location

9 Powell Vall ey Recycling [PVR] has mc
North at Fremont Motors.

1 PVR is across the road from the Restore building and the West water tank.

Come on Down... start recycling now
1 Corrugated cardboard, newspapers, office paper, magazines and catalogs, steel

cans, ti

phone books, shredded paper, packing peanuts, rechargeable batteries, and you will be

paid for your aluminum cans.

Statistics show we produce at least four pounds of garbage a week per person.
1 This can be cut considerably by using the thi&e=&sce, Reuse, Recycle.

1 Take reusable articles to the Habitat for Humanities Restore building, one of the
Shops, or a secemaind store.

1 When shopping look for items with the least amount of packaging (no single wre
cheese slices) or reusable packing (jelly in drinking glasses, for example).

1 Contact your Extension Office for information on composting your yard waste.
1 Separate your recyclables from your solid waste bin and take them to a recyclin

W YOMING MASTER GARDENER A SSOCIATION € Bos PRcHAL

-~ 2012 State Conference in Gillette

Location..Gi |  ette Coll egeods New Tec
Dat eApél 27,28 & 29 '?7"

1oV et
Theme..0 Ret hi nki ng Gardeni'

<
Keynote Spi&tarkeer é

Thrift

—

Y

b cente
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PLANT A ROW FOR THE HUNGRY é

THE SAGE GARDENER

HARVESTING FOR THE COMMUNITY

Cody & Powell Year to Year Totals

Year # Families MG & Farmers MarkptPREC..plants | PREC..high Totals
beneﬁting Community donations grown & donated tunnel production
Gardener
donations
2009 62 485 lbs None 117...6.5 Flats None 485 Ibs
2010 111 497 lbs 276 Ibs 207..11.5Flats 211 lbs 984 Ibs
2011 368 1,135 Ibs 633 Ibs 333..185Flats 140 lbs 1,908 Ibs
Note: All amounts are best estimates
A special thanks to the Park County Master Gardeners, Powell Research and Extension
Center,;, the Community gardeners, and oa speci a s h
Market for their generous donations
Atta Boys/Atta Girls to the Community Assistance Programs [Cody Cupboard/Cody Food Bank,
Sally Montoya in Powell and the Powell American legion] who have graciously
accepted the chall enge of ogetting t.he i nt
We Coul d Not Do This Without ALL of Y o s

LESSONSLEARNED é

ADOPTED FROM 0 BRDS & B LOOMS EXTRA 0

1 My granny always told me that if something fails, it just means try again until you find what works.

|l Ove gotten pretty good at gardening by not
~Sharmon Bishop Brannen~
f My dad taught me to water the vegetable pgl an
~Susan Gershman~
f My mom al ways told me, oOListen to your pllant
know by flourishing. I f not, move them 9gome
~Peggy Stenglein~
1 Grandma always used coffee grounds and eggshells on her veggies and flowers and had ajpountifu
harvest. Now that | dm grown, I do the sgme,

~Angela Coffey~
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All About Squash... Adopted from Barbara Rolek, about.com guide

Despite their name, winter squash are a warm weather crop, but get their name because
they can be stored through the winter.

T here are four species of winter squash  -- curbita pepo (acorn, spaghetti and others),
cucurbita moschata (calabaza and others), cucurbita mixta (butternut and others), and
cucurbita maxima (hubbard, turban, banana and others) with pumpkin varieties in all of
them.

T he most common varieties of winter squash are: Butternut; Acorn; Hubbard; Spa-
ghetti; Turban.

W inter squash have hard, thick skins and seeds, and are high in vitamins A and C, iron and
riboflavin. The flesh is firmer than summer squash and requires longer cooking. When se-
lecting, look for squash that are heavy for their size and have a hard, deep -colored, blem-
ish-free skin.

Wi inter squash can be stored unrefrigerated but in a cool, dark place for a month or
more.

T he skin of winter squash is inedible. It must be peeled before cooking / eating, or the
flesh should be scooped out of it after cooking.

W inter squash can be roasted, braised, steamed, boiled, microwaved, and simmered.

T he squash blossoms from summer and winter squash are edible, and are available from
late spring to early fall in many markets. Choose blossoms that have closed buds. They
will be somewhat limp, but thisis  normal. Store them, refrigerated, for no more than
one day. They can be eaten raw as garnish, in salads, battered and fried or stuffed and
baked.

11
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N ORTHWEST COLLEGE FOUNDATION € Bog PRCHAL

On November 8, 2011 Jim Carlson and | attended the

NWC Foundation Scholarship 0S
luncheon. This luncheon honored 756 Scholarship

recipients and 206 Named Scholarship donors who
financially support Nort hwegeand'Noo |-lragigoead sage' T
students.

Our scholarship recipients, Leslie Thronberg from Powell and Katie Richardson from
Worland were in attendance. Jim and | had the pleasure of meeting; and enjoying
their company and casual conversation during and after the luncheon. These very
nice, outgoing young woman were extremely appreciative of our scholarship support.

Leslie plans to further her education at Montana State University and Katie plans
to attend the University of Wyoming. Both young ladies were worthy and deserving
scholarship choices!

BROWN BAG SEMINARS é

[easdc

adi
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Cold Composting Seminar...

13



