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Terry Marcotte informed the membership at the September 

meeting that he was moving to Kansas to be with his ill Father.  

I/We wish him Godspeed as he and his family deal with the 

challenging, trying circumstances ahead and that hurdle in life.  

We will miss Terry.  He was an effective leadership presence 

for Park County Master Gardening and I want to wish him all 

the best in his      future endeavors...  

I was struck by the fact that it is the last week of           

September and we still have not had a ôfirst-rateõ killing frosté  

You just never know what to expect in the Big Horn Basin!!  

 

 

Lastly, I want to express my thanks to the membership for a 

GREAT 2011 Master Gardening year.  Your contributions to our 

respective communities is uplifting and re -enforces what    

Master Gardening is all about.    

  

 

   &  
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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. 
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President Terry Marcotte convened the meeting @ the home of Dan Wasp around 6:00 p.m.. 

.          

Attendance  

Bob Prchal, Terry Marcotte, Ann Hinckley, Joyce Johnston, Donna Haman, JoAnne Arzillo, Darlene Manning,   
Cheryl Wright, Jan Jackson, Rhonda Faulkner, Dan Wasp, Suzanne Larsen, Mary Vogel, Nancy Ryan and Karen 
Anderson. 

Approval of Minutes  

The July & August minutes were sent to the membership.  The minutes were approved without discussion.   

Treasurerõs Report 

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

Old Business 

¶ The Plant A Row Project was discussed.  Donations are accepted in both Cody and Powell. Contact Suzanne Larsen or Bob 

Prchal for more information 

New Business   

¶ NOTE:  Volunteer Service hours are due before September 30th!  Contact Donna Haman. 

¶ A Nomination Committee was named and they will develop a slate of 2012 candidates and present them to the           
membership at the October business meeting. 

¶ The Fall Garden Series has begun at the Powell Library.  Volunteers are still needed to present a 40 minute program at 
lunch time.  Call Sandy Frost to volunteer. 

¶ Sandy Frost would like to see a NW Wyoming Training Session this January.  New Master Gardener Groups are forming 
in Worland and Thermopolis and becoming involved with them would benefit everyone. 

¶ Since we have so many projects related to Grade School Students, it was suggested to come up with a project to involve 
Middle School and High School students in plant science.  Project ideas/discussion to be continued at the next meeting. 

¶ President Terry Marcotte announced that he would be moving to Kansas for family reasons. Terry will be missed for his 

leadership, volunteerism and knowledge.                                                   

.Announcements 

¶ Frosty 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 @ 7:00 p.m. on October 3rd in Powell at the Extension Office Conference Room, Park County Fair-
grounds.  Education... Kendra Morris; Refreshments... Karen Anderson 

Adjournmenté Meeting adjourned @ 7:00 p.m. 

M EETING  M INUTES ...K AREN  A NDERSON  
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A sampling of this past summerõs questions for Joyce included I. D.õs for spidersñsome Hobo spiders were 

found. The Extension Offices have sticky strips you can buy to tuck into dark corners to trap spiders. They are  
especially attractive to Hoboes and Black Widows.  

There were problems of powdery mildew; sawfly, and chlorosis on  

raspberries; lots of aphids on a variety of plants (once they have curled 
themselves into the leaves the only cure is a systemic poison such as   
Bayers pourable insect control; weeds were more of a problem this year 
because of the damp Spring; the usual problem of blossom end rot on 
tomatoes came up (lack of calcium, lack of air circulation, periods of drought) can be the cause; an unusual amount 
of herbicide damage was also reported this year. Questions on growing garlic and identification of fruit trees were 
included in Joyceõs messages. She reminds that you canõt put too much Sulphur on gardens in Park County so put that on 
your list of Fall activities. 

Another problem arising the end of August was the browning of the leaves on the trees. This is a symptom of the 

tree shutting down for the winter, probably because they have not been able to take up enough water due to the 
hot dry weather. 

According to The Rocky Mountain Gardener bulletin, daylilies are pest free except for earwig damage. Traps can 

be made from rolling up newspapers or corrugated cardboard and dampening the roll. Put rolls beside the       
damaged plants and the next day the captured earwigs can be drowned in soapy water.  

The bulletin also suggests diatomaceous earth for getting rid of antsðor coffee grounds, they say. Sprinkle the   

diatomaceous earth on the ant hill and the ants will shortly move on to more comfortable quarters. They take the 
grains down into the nest and it penetrates the bodies of the ants so they dehydrate. It may take several              
applications, so be patient.  

Keep pinching those blossoms off the basil until frost finally gets the crop.  

I f you are seeing poor fruit set on your tomatoes blame it on the weather. Tomatoes do not like heat above 90 

degrees nor evening temperatures below 55. The Rocky Mountain Gardener suggest a shade of row cover may 
help in the daytime heat, but by now that shouldnõt be a problem. 

The RMG bulletin reminds us to keep those weeds pulled before they go to seed for any chance of a weed-free    

garden next Spring. It may help next Spring to till the ground several weeks ahead of planting dates so the         
remaining weed seeds will germinate and can be dealt with before you plant the seeds you would rather see   
growing. 

 

~Happy gardening~  

EXTENSION  MUSINGSéJOYCE  JOHNSTON  AND  A NN  H INCKLEY  
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Red Clover  

 

Red Clover is the most common of all clovers. The state flower of Vermont, imported 

from Europe as a hay crop. Their round flower heads are purple to pink. They grow to    

under 1 ½ feet tall. You can find red clover in lawns, fields, and disturbed areas. It blooms 

from spring to fall, but the best time to collect the flowers is in late spring, when the 

most flowers bloom.  

 

The flowers are the sweetest and most enriching part of the plant. Select only the best 

flower heads. The ones that are turning brown taste awful. Fresh or dried clover flowers 

make one of the best -tasting herb teas. You can also use finely chopped flowers in salads.  

 

The American Indians, who often ate the entire plant, sometimes included the dried 

roots in stews. Since clovers are legumes, they provide a protein that complements that 

of whole grains. Combining whole grains and legumes makes for a better -quality protein 

than either alone, with a more complete array of essential amino acids, the constituents 

of protein, which the body uses to assemble its own proteins. Red Clover -flower infusion is 

full of nutrients, providing beta carotene, vitamins C, Bõs, biotin, choline, inositol, &         

bioflavonoid. Itõs a good source of the minerals magnesium, manganese, zinc, copper, and 

selenium. 

 

A strong infusion of flowers and leaves is good for detoxification and rebuilding. It  

stimulates and cleanses the liver and gallbladder, and creates a gradual sense of all -over 

strengthening and nourishment that helps with a variety of maladies. People use it for 

gout, arthritis, skin disorders, and AIDS.  

 

The tea is anti - inflammatory, calming, expectorant, and antispasmodic. People use it to  

reduce the severity of bronchial coughs, whooping cough, and even tuberculosis. Before 

vasodilators, people smoked anti -asthma cigarettes containing red clover.  

FROM  M EETEETSE COUNTRY é MESSAGE FROM  THE  GARDEN  FAIRY   

PAGE 4  T HE SAGE GARDENER 



 5 

 

Red Clover flower tea and compresses have been used for cancer for centuries.  

 

Other species of clover are also interesting and useful. The hop clover flowers are used 

the same as red and white clovers. There is also white and yellow sweet clover. Use the 

flowers the same way youõd use the other species, or scent your clothing by putting the 

fragrant flowers in your dresser drawers. They contain coumarin, which smells a little like 

vanilla. The substance became the first medical blood -thinning drug, dicumerol, as well as 

warfarin, a rat poison.  

 

So, remember next spring to pick and dry the flowers of the Red Clover, it has many uses!  

 

 

 

 

 

 

 ô    
    

 

 

 

 

 

 

 

Red clover can be displayed in 48 different colors 

 

 

 

 

FROM  M EETEETSE COUNTRY é CONTINUED   
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EATS  AND  T REATSé   

 

Rhubarb- Ginger Cream Cheese Bars  

 

Makes:  9 bars  

Prep Time:  20 minutes  

Total Time: 45 minutes  

 

Ingredients  

6Tbsp unsalted butter, salted    1/3C sour cream  

3/4C packed light brown sugar    2 eggs 

3/4C all -purpose flour     1tsp vanilla extract  

1/2C old -fashioned or quick -cooking oats   1tsp grated fresh ginger  

1/4tsp salt       2 1/2C sliced fresh rhubarb (about 12oz)  

1 (8oz.) pkg. cream cheese, softened  

1/2C sugar  

 

Heat oven to 350 0. Line 9-inch square baking pan with foil; spray foil with cooking spray. Beat but-

ter in medium bowl at medium speed 1 minute or until creamy. Beat in brown sugar 30 to 60 sec-

onds or until well -blended. At low speed, beat in flour, oats and salt 30 to 60 seconds or until 

crumbly. Reserve 1/2C of the oat mixture; press remaining mixture into bottom of pan. Wipe bowl 

clean. Add cream cheese; beat at medium speed 1 minute or until fluffy. Beat in sugar 1 minute or 

until creamy. At low speed, beat in sour cream 15 seconds. Add eggs one at a time, beating well af-

ter each addition. Beat in vanilla and ginger. Sprinkle rhubarb over crust; cover with batter. Bake 

20 minutes. Sprinkle with reserved 1/2C oat mixture; bake an additional 25 to 30 minutes or until 

puffed and lightly browned and knife inserted in center comes out clean. Cool on wire rack to room 

temperature. Cover and refrigerate several hours or overnight. Remove from pan using foil; cut 

into bars.  
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 EATS  AND  T REATSé   

 

FROZEN  CUCUMBERS  

 

  

  

Makes: 2 quarts  

Prep Time:  30 minutes  

Total Time:  2 1/2 hrs including soaking & refrigeration time.  

 

Ingredients  

¶ 2 quarts sliced cucumbers      

¶ 1 medium onion thinly sliced      

¶ 3 Tbsp salt        

¶ 1/2C white vinegar       

¶ 1 1/2 C sugar       

¶ 1/2tsp salt        

  

Directions  

¶ In a large bowl, soak sliced cucumbers and onions in 3Tbsp of salt and refrigerate for 

2 hours.  

¶ Drain  

¶ Add 1/2 C white vinegar and 1 ½ C sugar  

¶ Mix well, add cucumbers and freeze  

  

  

Delight Factor:  Um, um good!! 
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 A V ISUAL  MONTAGE  OF THE  2011 PARK  COUNTY  FAIR   
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MONTAGE  OF THE  ôGARDEN  FAIRY  LAIRõ 
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