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Welcome to the October 2018 issue
of OSU Extension Marion e-News!
You will find brief educational articles
and timely event information for you,
your family and your business.

Find our Extension Office:
1320 Capitol St NE Suite #110
Salem, OR 97301
Mon-Fri 8-5 T: 503-588-5301

Visit our new Website

Click here to watch the video about
our Marion Co. Extension programs

Get Some Gardening Advice 
The Master Gardener Help Desk is
open Mon-Fri 9-1 T: 503-373-3770  

Visit Local Farms, Markets &
Events

Have a question? Ask an Expert

Harvest Time in the Vineyards

By Mark Chien,

Oregon Wine Research Institute

Harvest is always a special time of the year at
wineries in Oregon. Finally, the weather has
cooled and the air is crisp and clear, and leaves
are beginning to change color. Yes, it is a frantic
and chaotic event where growers and wine
makers watch the weather with nervous
excitement, hoping that rain will keep away so
their clean, ripe and disease-free grapes can be
picked and make the best possible wine.

For visitors, the sights, sounds and aromas of the new vintage are compelling and
memorable – you’ll hear the sounds of tractors in the field, smell the freshly fermenting
juice and see the crews and machinery processing the grapes. It’s the end of the road
for the grapes in the vineyard, but just the beginning as grapes are turned into
wine. They arrive at the crush pad where whites are destemmed, crushed, pressed and
sent to a tank or barrel for fermentation, and reds are crushed, fermented...read the full

story here 

Food Hero Recipes - Greens with Carrots and More Healthy Ideas!
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By Carly Kristofik, SNAP-Ed Coordinator

In October, Food Hero is featuring dark, leafy
green vegetables. Dark, leafy greens are
health powerhouses! They are a good source
of fiber and antioxidants, including
phytochemicals and vitamins and minerals
that support heart health, strong bones, and
a healthy digestive system. They may also
help protect against certain types of cancer.
Although there are many types of dark, leafy
greens, common varieties include collards,
bok choy, chard, kale and mustard greens.
Dark, leafy greens can be a part of just about
any meal. Add them to soups, salads, pasta
dishes, or even smoothies! You can also use
them instead of tortillas for wraps! If you’re
looking for some healthy, delicious ways to
incorporate more greens into your meals, a
great one-dish dinner is Food Hero’s Pasta
with Greens and Beans. Two quick and
flavorful side dishes that include greens are
Food Hero’s Garlic Bok Choy recipe and their
Greens with Carrots. For more recipes that
include dark, leafy greens, check out the
October edition of Food Hero Monthly!

NEW PUBLICATION: Freezing Fruits and Vegetables PNW 214

By Tonya Johnson and Jeanne Brandt, OSU Extension FCH

This revised publication has arrived just in time to
help cooks preserve that bounty of fruits and
vegetables by freezing. Includes instructions for
fruits, vegetables, juices, how to refreeze frozen
foods and even freezing fruit without sugar, with
ascorbic acid, in syrup, and packed in sugar, and
blanching vegetables. A chart lists freezing
instructions for dozens of fruits and vegetables.
Read and download PNW 214 here.
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Registration Open for 2019 Master Gardener Class

By Victoria Binning, OSU Extension Community
Horticulture

Do you have a passion for gardening and
learning new things? A knack for sharing your
knowledge with others? A commitment to
volunteering in your community? Have you
considered becoming a Master Gardener? We
would love to have you join us!

“Becoming a Master Gardener is a fantastic
way to increase your knowledge of sustainable gardening, to meet like-minded
gardeners and to give back to your community” says Gail Langellotto, Associate
Professor at OSU and Statewide Coordinator for the Oregon Master Gardener program.
“Master Gardeners help people understand how to meet their goals in a way that
protects and conserves natural resources.”
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Marion County Master Gardener training requires completion of the OSU delivered
Master Gardener course and a 66-hour volunteer service requirement. Training includes
a generous diversity of topics including basic botany, entomology, plant disease, soils,
water, lawns, ornamental trees and shrubs, pruning, fruits and berries, propagation,
composting, organic gardening, weed management, pest management, problem
diagnosis and specific information about gardening in the Willamette Valley. You will also
learn how to find reputable research-based information you can use to answer difficult
questions, because no one knows everything about gardening! Volunteering after
completing the training helps you apply the concepts learned in class and supports the
public service commitment of the Master Gardener program. After completing the training
course and fulfilling the required volunteer hours, you will become a Certified Master
Gardener!

2019 Marion County Master Gardener Training
Mondays, January 7 through April 1

9 am to 4 pm
Unitarian Universalist Congregation of Salem

5090 Center St NE, Salem, OR 97317

Register at https://marioncomga.org/master-gardener-training/ or contact
mcmgaclass@gmail.com for more information.

Meet John Zielinski: Picked Farming over Film Industry

By Jaysa Coons, OSU Extension Agritourism Intern,

with Mary Stewart, OSU Extension Service

What brought John Zielinski back from a promising career
in the bright lights of Hollywood, to the sparkling
sunshine of his family farm on Hazel Green Road?
 
Open Spaces. Farming lifestyle. Family.
 

“I did go to film school in Los Angeles for a year which was fun and it’s a neat industry,
but it’s not a very family-friendly industry,” explains John, who heads up the popular E.Z.
Orchards Farm Market. “I couldn’t stand living in L.A.”
 
While John, along with his wife Jeanne, schedules regular visits to big cities to feed his
need for Broadway-level performances and the city buzz, he always comes home to his
open spaces. E.Z. Orchards has remained in the same location, just northeast of Salem,
for over 25 years. The farm was founded in 1929 with Edward Zielinski, and is now a
fourth-generation family farm, run by John Zielinski, his family and crew.
 
Ever since John was young, he believed he would be a farmer...read the full story here.

Eating Healthy Amidst Poverty and Food Insecurity

Editors note: In this article from partner Northwest Regional
Primary Care Association, OSU Extension's Family and Community
Health program is mentioned as instrumental in the development of
the West Salem Farmers Market and the Fresh Connect Program.

By Kristin Kuenz-Barber, Manager of Northwest Human Serv ices,
Northwest Regional Primary Care Association

Those of us working in a Community Health Center are likely
all too familiar with patients who struggle with food insecurity
due to living at or below federal/state poverty levels. A
recent example was a patient at our local clinic who
mentioned in conversation that she is disabled, has limited
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income, and essentially has no means of transportation. As a result of these barriers,
she often purchases what she can with her SNAP benefits at the convenience store that
is just three blocks away from her home. These purchases often include processed, high
calorie laden foods that can negatively impact blood pressure, cholesterol levels, blood
sugar, and weight gain. As a result, over time, many patients...Read the full story here.

WORKSHOP: Learn to Safely Preserve Meats. Sign up today!

By Tonya Johnson, OSU Extension Family & Community Health

Fall is upon us, and many of us have already put up the
wonderful bounty of fruits and vegetables our region
offers. Now it’s time to start thinking about how to
preserve meat for the winter and beyond. Join OSU
Extension Service Master Food Preservers on Saturday,
October 13 to learn the steps to safely pressure can and
dry meat.

During the class, participants will can their own jar of meat
while learning the basics of pressure canning and important
safety information. Safety steps to drying meat (jerky) will
also be discussed.    

The class will be held on Saturday, October 13 from 10 am-1:30 pm at the Gehlar
Wellness Kitchen, 1st floor building D, Salem Hospital (939 Oak St SE, Salem). 
The fee for the class is $18 per person, which covers the cost of supplies, ingredients,
and light snacks. Pre-registration is required by calling the Extension Service at 503-
588-5301 or emailing tonya.johnson@oregonstate.edu Space is limited, so please call
soon! 

Woodland Notes is an Excellent Resource for Family Woodland Owners

By Mary Stewart, OSU Extension Service

To receive timely information on all
things forestry in the mid- to upper-
Willamette Valley, start a
subscription to OSU Extension's
Woodland Notes newsletter. The
publication, available either by email
or printed and sent by mail, is jam-
packed with information on forestry
management and science, family
woodland success strategies, and
dates and locations of upcoming training, tours, field days and meetings.
See an digital copy of the fall newsletter here. See a list of the types of articles included
in the current newsletter, below.

Woodland Notes - Fall 2018 The Fall 2018 Woodland Notes contains information on

these events: Community Forestry Day, Forest Thinning Tour, Mt. Angel Abbey Forest
Tour, Managing Woodland Property, Christmas Bough Workshop, and Selling Logs from
your Property. Featured articles include: updates from the OSU Extension Forestry and
Natural Resources Program, Another Stressful Year for Trees, Should I Water My
Seedlings, What's Happening at Ramsdell Forest, and Trojan Fir - A new Christmas Tree
Species for Oregon.

To subscribe, contact Jean.bremer@oregonstate.edu.

Extension Small Farms Team Addresses Farm Finances
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By Victoria Binning, OSU Extension Small Farms

Some of the most crucial and sought-after
information for small-scale farmers is not horticulture
or production related at all. One of the most
significant responses to the recent needs
assessment conducted by the Mid-Willamette Valley
Small Farms team was a demonstrated need for
business management skills. In response, the Small
Farms team has been hard at work creating
opportunities for small farmers to develop those
skills.

“The financial management of an agricultural
business often takes a back seat to the production aspects of the operation, but it
matters how you manage your cash flow to be successful as a farmer”, says the chair of
the Women in Agriculture Conference, Margaret Viebrock. “Learning and using strategies
to project and manage the cash flow will make a difference in farm sustainability.” Two
local events are coming up to support farm financial sustainability and successful
business management: the Women in Agriculture Conference session in Salem on
October 27 and a workshop co-hosted by Chemeketa’s AgriBusiness Program, Business
Management: Record Keeping for Small Farmers on November 1...Read full story here.

IN THE NEWS Agritourism: Farms and Festivals Provide more than Fun

Abbey Luschei, entertainment reporter for
the Salem Statesman Journal wrote about
agritourism in the mid Willamette Valley, and
her story features many of the Marion
County agritourism hot spots.

Photo on right is of E.Z. Orchards Farm
Market, abuzz with consumers buying
products and having an on-farm experience
on a recent Saturday. Photo by Anna Reed/
Statesman Journal. Read the full story here.

Happy National 4-H Week!

By Kim Pokorny, OSU Extension Service

Tucker the 4-H Dog is thrilled to be celebrating National 4-H
Week this week! He has his green and white on and is busy
recruiting volunteers and inviting his buddies to join! 

Do you know anyone who is interested in joining or
volunteering in 4-H? Enrollment is now open and many
counties have events open to the public to share about their
programs. Check with your local 4-H Extension office to see if
they have flyers, events, or other ways to share 4-H with the
public! 

New 4-H clubs are forming now. If you are interested in more
information about 4-H in Marion County, click here, or call the
4-H office at 503-373-3767.

Weeds Likely the Biggest Production Challenge for Grass Seed Farmers
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By Betsy Verhoeven, OSU Extension Field Crops

Fall is a critical time of weed management for
many of our regions grass seed growers. Weed
management is likely the biggest challenge grass
seed growers face. In order to sell their crop it
must be almost 100% pure seed of one grass
variety. For example, in tall fescue, a perennial
grass seed crop that is common in the area,
registered and certified seed cannot contain more
than 0.30% weed seed. To meet these standards
growers rely on cultural, mechanical and chemical
weed control. The cultural and mechanical
practices such as tillage, rotation and time of
planting are widely used. Sporadic deep tillage
can bury weed seeds preventing them from
germinating. While shifting from a fall to spring

planting date allows for tillage at a different time of year and more effective weed
control. Driving around in the spring and summer you can see many non-grass seed
crops. Many of the smaller fields and are for specialty vegetable and flower seed
production. Larger fields may be planted to turnips, radish, clover...read the full story here 

WORKSHOP: Strawberry Season Extension with Low Tunnels

The OSU Extension Service, with support from the
Oregon Strawberry Commission and in collaboration
with the Mid-Willamette Small Farms team, is offering a
new workshop on low tunnel season extension for
strawberries. The workshop will include a
demonstration on how to build, use, and compare the
different options and prices for commercial use of this
system.

Low tunnel season extension is a great option for off-
season strawberry production and other vegetable
crops and has the potential to aid producers with early
and late cropping in the spring and fall. The strawberry
legislature initiative has provided funds for the team to
conduct evaluations of low tunnels as a part of their
strawberry research trials. There are multiple options
for constructing low tunnels including structure materials used, spacing, plastic types
and tying. This workshop will showcase these options as well as best practices for
utilizing this method and costs of materials and production.Javier Fernandez-Salvador
(Strawberry Extension Faculty), Erica Chernoh (Faculty Research Assistant) and Will
Osmer (Bioscience Technician for the project), will lead this workshop at the North
Willamette Research and Extension Center where their strawberry trials are located,
and participants can see the low tunnels in action.

Monday, October 29, from 1 to 3 pm at NWREC, 15210 NE Miley Rd, Aurora.
Cost: Free. Suggested donation $5 Questions? Contact Victoria Binning at
Victoria.binning@oregonstate.edu or 503-373-3774.

WORKSHOP: The Magic of French Macarons

As the holidays approach, there is nothing
quite like homemade treats. Mastering
making some baked goods – like French
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Macarons – can take skill and finesse. Join
OSU Extension Service Master Food
Preservers to experience a “Magic of
French Macarons” class, scheduled for
Monday November 5 at 6 pm.

During the class, participants will learn tips
for making beautiful macarons. Expert
macaron maker and MFP volunteer, Joeine,
will demonstrate special techniques and
strategies to guarantee success. While the

macarons are baking, she will use the egg yolks to make a delicious lemon curd.
Participants will enjoy a taste, and receive some treats to take home as well.
 
The class will be held at the Gehlar Wellness Kitchen, 1st floor building D, Salem
Hospital (939 Oak St SE, Salem). The fee for the class is $15 per person, which covers
the cost of supplies and ingredients. Pre-registration is required by calling the
Extension Service at 503-588-5301 or emailing tonya.johnson@oregonstate.edu

Got a Food Preservation Question? Food Pres Hotline Open until Oct 12

By Kym Pokorny, OSU Extension Service

The toll-free hotline at 800-354-7319
runs until Oct. 12 from 9 a.m. to 4 p.m.,
Monday through Friday. When the hotline
is closed, callers can leave a message.
The hotline is staffed by certified Master
Food Preserver volunteers in Lane and
Douglas counties, but it’s available
statewide.
Thousands of callers use the hotline each
year and approximately half the
questions are about food safety. That’s a good thing, said Jeanne Brandt, Master Food
Preserver program coordinator. “There is a tremendous amount of misinformation on the
internet, so it's hard to figure out what is reliable and what is unsafe,” she said. “That's
partly why the hotline... Read the full story here.

OSU Extension Service: Our Attitude

We believe that the best way to make a difference
is to get straight to the heart of the matter. We
start with an accessible and relatable approach and
build on it with passion. We listen to our clients,
respect their need, and amplify their voices to
create solutions together that empower real, sustainable change. It’s what we’ve done
for more than 100 years, and we’re committed to doing it for the next 100 years as well.

Thank You for Reading our E-News!
Do You have Questions, Comments?
Suggestions?

We would love to hear what you would like to see in our next
issue of OSU Extension Marion E-News!

Please send your comments to:
mary.stewart@oregonstate.edu.

Thank You! --Mary Stewart, Editor
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