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Web Site: extension.oregonstate.edu/josephine/ 

Email: Josephine.Extension@oregonstate.edu  

OSU  Extension 

Josephine County 

215 Ringuette St 

Grants Pass, OR 97527     

Phone: 541-476-6613 

OFFICE HOURS:  

Monday-Thursday   

8:00 AM-5:00 PM;   

Friday 8:00 AM-4:30 PM 

 

Try out our new Online Registration System!  
(You can still sign up by mail or in the office) 

 

Instructions on how to log in to register for your course 

https://apps.ideal -logic.com/osuextension 
 

You will be prompted to log in with an email or social network provider that you already have.  
Choose one that you are comfortable with, and one with which you can easily remember or access 
your password. You will use it each time you register for your Countyõs workshops and events, but 
after you set up a profile, it will remember your information next time. 

OSU uses this method for log in authentication only.  Nothing from OSU will post on your wall, 
newsfeed, or account, and no data is transferred. OSU will not have access to any part of your     
authentication account. If you forget your password for any of these accounts, you will have to   
contact them for help.  

The reason that OSU has non-matriculating students to sign in with Gmail, Yahoo or a social media 
account is for better security. That way the student is responsible for their own password, and those 
passwords are being held in that companies larger and much more sophisticated security system than 
OSUõs system. 

These are the only options. Your Comcast email will not work as a log in.  The OSU button is only 
for faculty, staff and currently enrolled matriculated credit students. 

http://extension.oregonstate.edu/josephine/
http://extension.oregonstate.edu/josephine/
https://apps.ideal-logic.com/osuextension
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Susan Hunt 

susan.hunt@oregonstate.edu 
 

4-H Coordinator and 
County Leader  

Josephine County 
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Max Bennett   

max.bennett@oregonstate.edu 
 

Area Forester 

Jackson/Josephine Counties 

 

Caryn Wheeler 

caryn.wheeler@oregonstate.edu 
   

Family & Community Health 

Jackson/Josephine Counties 

 

Cheryl Kirk    

cheryl.kirk@oregonstate.edu 

 

Area Family & Community  

Health 

Jackson/Josephine Counties 

 

Maud Powell 

maud.powell@oregonstate.edu   
 

Small Farms 

Jackson/Josephine/Douglas 
Counties 

 

Shelby J. Filley                         
shelby.filley@oregonstate.edu  
    

Commercial Livestock and                            
Forage Production 

Jackson/Josephine/Douglas/ 

Lane/Linn/Benton Counties 

 

 John Punches  

john.punches@oregonstate.edu 
 

 

Regional Administrator 
Josephine/Jackson/Douglas/ 
Lane Counties 
 
 

 

Oregon State University Extension Service prohibits discrimination in all its programs, services, activities, and materials on the basis of race, color, national 
origin, religion, sex, gender identity (including gender expression), sexual orientation, disability, age, marital status, familial/parental status, income derived from 
a public assistance program, political beliefs, genetic information, veteranõs status, reprisal or retaliation for prior civil rights activity. (Not all prohibited bases 
apply to all programs.) If you need particular accommodations, please call our Extension Office at (541) 476-6613 at least 3 weeks prior to the event.  

SNAP-Ed Education Program Assistants 

Josephine County 
 

To be announced 

@oregonstate.edu   
 

Anne Gross 

anne.gross@oregonstate.edu 

 

Sharon Evans 

sharon.evans@oregonstate.edu 
 

Office Assistant 

Josephine County 
 

 

 

 

Nobelee Nooner 

nobelee.nooner@oregonstate.edu 

 

Office Specialist II 

Josephine County 

 

 

Karen Pleasant 

karen.pleasant@oregonstate.edu 

 

Master Gardener Coordinator 
Josephine County 

 

Amy Pernarelli 

amy.pernarelli@oregonstate.edu 
   

4-H Ed. Program Assistant 

Josephine County 

 

http://extension.oregonstate.edu/josephine/
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Master Gardener Pricing 

$5 discount for pre-registration at least 24 hours in advance. 

Additional $5 discount for Master Gardener volunteers. 

Check out all of our Master Gardener classes at: 

bit.ly/JosephineCountyMGworkshops 

Landscaping with Native Plants     
Thursday, May 18, 2017 6:00 p.m. to 8:00 p.m. 

Cost: $15.00 per person  $10.00 if PreðRegistered at least 24 Hours in advance 

MG $10.00/$5.00 if Pre-Registered w/24 Hours in advance (Badge required) 

OSU Ext. Josephine County Auditorium 

Pre-Registration Required/To Register online: bit.ly/LandscapewNativePlants  

 
 
 

Instructor: Tal Blankenship, Retired Horticulturist  

Participants in this class will have a better understanding of how native plants reduce costs and labor for the 
homeowner, as well as helping conserve wildlife and natural resources. After this class, participants will have a 
better understanding of the value and importance of native plants in todayõs landscape. They will gain understand-
ing of propagation of several native plants, as well as where to begin with their own native plant landscapes. 

Master Gardener  

Plant Clinic Hours 

Spring to Fall Hours  

April 1st to October 31st 

Monday - Thursday 

 9:00 am to 3:00 pm 

Winter Hours 

November 1st to March 31st 

Tuesday & Thursday 

10:00 am to 2:00 pm  

We would like to invite the public to stop in 

for free assistance with all garden questions, 

problems, or insect identification. If you canõt 

make it in you can also call 541-476-6613 

or email: josephinemg@oregonstate.edu.  

Tune in for weekly mini talks about gardening on the  

Master Gardenerõs Radio Program every  

Wednesday at 12:50 p.m. on KAJO 99.7 FM or 1270 AM 

Native Seed Collection and Propagation 
Thursday, June 15, 2017 6:00 p.m. to 9:00 p.m.  

Cost: $20.00 per person or  $15.00 if PreðRegistered at least 24 Hours in advance 

MG $15.00/$10.00 if Pre-Registered w/24 Hours in advance (Badge required) 

OSU Ext. Josephine County Auditorium/Pre-Registration Required 

Limited to 25 paid participants/To Register online: http://bit.ly/NativeSeedCollectionandPropagation  

 
 

Instructor: Suzie Savoie, Klamath-Siskiyou Native Seeds  

Learn the tricks of the trade in order to propagate your favorite native plants from seed. This class will cover basic 
skills for successful seed collection and germination in order to grow native plants for gardens, land stewardship, 
or habitat restoration. Native plant seeds have a reputation as being difficult to grow, but with some basic skills 
and a willingness to experiment you can propagate native plants for pollinators, wildlife, native plant conservation, 
and beauty!   

HOME HORTICULTURE & MASTER GARDENERS  
Karen Pleasant, karen.pleasant@oregonstate.edu  541-476-6613 

http://extension.oregonstate.edu/josephine/horticulture  

http://extension.oregonstate.edu/josephine/
https://apps.ideal-logic.com/osuextension?key=F3T9-25VWY_WPG5-2H2G_29672c43
bit.ly/LandscapewNativePlants
https://apps.ideal-logic.com/osuextension?key=F3T9-25VWY_WPG5-2H2G_29672c43
http://bit.ly/NativeSeedCollectionandPropagation
http://extension.oregonstate.edu/josephine/horticulture
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HOME HORTICULTURE & MASTER GARDENERS  
Karen Pleasant, karen.pleasant@oregonstate.edu  541-476-6613 

 http://extension.oregonstate.edu/josephine/horticulture  

Selecting, Using, & Caring for Garden Tools    
Saturday, June 17, 2017 9:00 a.m. to 1:00 p.m.  

Cost: $25.00 per person or  $20.00 if PreðRegistered at least 24 Hours in advance 

MG $20.00/$15.00 if Pre-Registered w/24 Hours in advance (Badge required) 

OSU Ext. Josephine County Auditorium 

Pre-Registration Required/To Register online: http://bit.ly/SelectingUsingCaringGardenTools  
 
 

Instructor: Bob Denman of Red Pig Tools and a world renowned garden tool blacksmith 
 

Price is Not the Only Difference: How to tell a well-built tool from a bad one.  How to choose tools suitable 
to your garden and your budget.  Buying, renting or borrowing to get your money's worth.  Light tools versus 
heavy.  Differences you can see and those you can't.   The Ergonomics of Garden Work: How to dig, rake, 
hoe, cultivate and prune without ruining your body.   The right tools for the job.  The right techniques for the 
tool.  Warming up before working and stretching afterwards.  Making gravity work for you.  The King Herod 
principle of weeding.  How reaching up can wear you down and looking up too long can kill you.  The Care and 
Feeding of Garden Tools: Tool sharpening, maintenance and repair.   Sharpening in the field.  Why tools break 
and how to repair them. 

Painting Terra Cotta Pots: Summer Sunflowers  
Saturday, June 17, 2017 2:00 p.m. to 5:00 p.m.  

Cost: $20.00 per person or  $15.00 if PreðRegistered at least 24 Hours in advance 

MG $15.00/$10.00 if Pre-Registered w/24 Hours in advance (Badge required) 

OSU Ext. Josephine County Auditorium/Limited to 15 paid participants 

Pre-Registration Required/To Register online: http://bit.ly/PaintingTerraCottaPotsSunflowers  
 
 

Instructor: Breezy Schallheim, Master Gardener   

A fun & easy class, no experience necessary.  Bring a 6ó or 8ó terra cotta pot or 9 x 12ó canvas; 
all other materials provided.   

Winter Gardening 
Tuesday, August 29, 2017 6:00 p.m. to 8:00 p.m.  

Cost: $15.00 per person or  $10.00 if PreðRegistered at least 24 Hours in advance 

MG $10.00/$5.00 if Pre-Registered w/24 Hours in advance (Badge required) 

OSU Ext. Josephine County Auditorium 

Pre-Registration Required/To Register online: http://bit.ly/JoCoWinterGardening  
 
 

Instructor: Jeana Schorr, Master Gardener    

Just because itõs August and your crops are pretty much done, youõre not; thereõs winter to pre-
pare for!    Learn about enhancing your soil using any number of  methods including growing 
winter veggie crops, planting cover crops, and mulching.  The secret to a great harvest is a 
healthy soil, so keep feeding those microbes and things living in your soil all year. 

http://extension.oregonstate.edu/josephine/
http://extension.oregonstate.edu/josephine/horticulture
http://bit.ly/SelectingUsingCaringGardenTools
http://bit.ly/PaintingTerraCottaPotsSunflowers
http://bit.ly/JoCoWinterGardening
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      EXTENSION FAMILY & COMMUNITY HEALTH  

Cheryl Kirk,  cheryl.kirk@oregonstate.edu 541-476-6613     

Recipe 

Directions 
1. Combine ingredients in blender and pro-
cess until smooth.  

2. Serve, or freeze for 1 to 2 hours to make 
a slushy. 

3. Refrigerate leftovers within 2 hours.  

 

Notes: If you donõt have a blender, mash 
strawberries with a fork. Add juice and beat 
with an egg beater until fairly smooth.  

 

https://www.foodhero.org/recipes  

Ingredients 

 

1 cup 

frozen strawberries, thawed 

1 cup (8 ounces) apple juice 

 

Prep time: 5 minutes 
Makes: 2 cups  

Strawberry Swirl 

²Ŝ 5ƻ tǊŜǎǎǳǊŜ /ŀƴƴŜǊ DŀǳƎŜ ¢ŜǎǝƴƎΗ 

5ǊƻǇ ƻũ ȅƻǳǊ tǊŜǎǎǳǊŜ /ŀƴƴŜǊ [ƛŘ ǿƛǘƘ DŀǳƎŜ ƻǊ Ƨǳǎǘ ȅƻǳǊ DŀǳƎŜ ŀƴŘ ƘŀǾŜ ƛǘ ǘŜǎǘŜŘ ŦƻǊ ƻƴƭȅ ϷмΦлл  

               ό¢ǳǊƴŀǊƻǳƴŘ ǝƳŜ ǳǎǳŀƭƭȅ ǘŀƪŜǎ нп ǘƻ пу ƘǊǎΦύ !ƴȅ ǉǳŜǎǝƻƴǎ Ŏŀƭƭ рпм-птс-ссмо 
 

Low acid foods (vegetables, meats, poultry and fish) must be processed in a pressure canner to kill the bacteria which cause botulism.  
 

Dial-gauge Canner  
 

Dial-gauged models have a dial, which tells the pressure built up inside the canner. This gauge must be watched closely during pro-
cessing and checked for accuracy once a year (more often if the canner is used frequently or dropped).  
 

If the dial is inaccurate by more than 2 pounds, it must be replaced.  

Gaskets on newer model canners are pre-lubricated and should not be oiled. After each use, be sure to wash and thoroughly dry the 
canner before storage. For canners without gaskets, be sure the lid is tightened evenly by alternately tightening the screws much the same 
way you tighten the screws when putting a tire on the car.   

Excerpt from: Food Safety & Preservation: Pressure Canner Use and Care  SP 50-649, Revised March 2013  

http://extension.oregonstate.edu/josephine/
https://www.foodhero.org/recipes

