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From Kitchen to Garden 
By Christine Hall, Master Gardener 

Do you know what’s the biggest single item that contributes to 
our landfill? If you guessed plastic, bottles, cans or even yard 
waste, guess again. It’s FOOD! 
Americans lead the world in food waste, every year 40% of 
food is wasted in the United States.1 It comes to a staggering 
estimated 80 billion pounds of food every year that we man-
age to throw out.2 
To break this down further, the average American throws 
away 300 lbs. of food per person per year. That’s a cost of 
$2200 per household.3  And to make matters worse, food 
waste has grown by over 204% since 1960! 3 
Our landfills should be the last resort for disposing of our food 
waste.  But unfortunately, most wasted food ends up in land-
fills where organic matter accounts for 16% of U.S. methane 
emissions.3 Not good! 

Tips to reduce food waste 
 Begin by buying only the food you need 
· Learn food-preserving techniques 
· Plan a weekly menu and shop more efficiently 
· Take inventory of your refrigerator and pantry before you shop 
· Learn to eat leftovers 
· Avoid buying bulk. 53% of respondents in a survey say they 

waste more food when they buy in bulk4 
Composting 

If you still end up with food waste after the above tips, learn 
how to compost. 

Simple composting rule: If it grows, it goes.  
That is, if it’s organic in nature it belongs in the compost or 
worm bin, not in the trashcan. On my kitchen counter I have 
two containers—one for worms and the other for the outdoor 
compost bin. I keep lids sealed and remove waste frequently.  
Ask yourself, “Are you a food saver or a food waster?” Small 
changes in our kitchens will save more food from landfills. 
Smart food shopping, food preserving and composting can 
have a huge, positive impact on our food waste problem! 
 
1 Natural Resources Defense Council (NRDC) report dated August 22, 2012 
2 Maurie Backman The Motley Fool Nov 3, 2016 
3 NRDC 
4 The Ohio State University  
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President’s Message 
 
To all our Coos County Master Gardeners (CCMG) and Trainees: 
 
Wow, where has the time gone.  Seems like we just put our gardens to bed 
for the year and now with the fabulous weather we have been having it is 
time to begin waking them up. Bees, humming birds and daffodils by the 
first of February, really? 
In addition to our garden planning many of our members are moving ahead 
with our many project activities. Contact is being made with our local 
schools regarding our garden grants program and the scholarship com-
mittee is busy getting application materials out to our area students. Prepa-
rations are also underway for the Fertilize Your Mind workshop which will 
be held in late March. The list would not be complete of course without 
mentioning our annual plant sale, Tomato-Rama.  The plant sale committee 
has been meeting for several months now and have done an exceptional 
job of putting us on course for another successful fundraiser. Hard to be-
lieve that we'll begin starting plants soon. Thanks to all our members who 
are actively supporting these efforts. 
Thanks also goes out to those of you serving as mentors to our new training 
class.  With your help we hope to nurture and recruit a new class of active 
members in our association. 
It is shaping up to be another very busy year and I look forward to your par-
ticipation in all the great things we do. 
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MFP News 
 
We started off the new year with a brand new MFP workshop called “Your 
Convenient Kitchen” and taught attendees about appliances and gadgets 
that can help you be more efficient in the kitchen.  This class was in re-
sponse to many people receiving the latest craze, an electric pressure cook-
er, for Christmas and wanting tips on how to use this appliance.  Don’t wor-
ry if you couldn’t make the January workshop, we will be repeating the 
class at Fertilize Your Mind in March.  This month we have our always popu-
lar Pressure Canning 101 and next month we will be bringing you yet anoth-
er new class “Sweet and Savory Spreads and Sauces” where we will teach 
you how to preserve your own sauces and condiments as well as ways to 
use those home preserved goodies.   
Don’t forget we will be having Master Food Preserver volunteer training 
starting in April again, look for applications later this month to be available 
in the office and online.  We look forward to you joining us for a workshop 
or stopping by to see us at a booth at one of the many events we attend 
throughout the summer.     
        MFPs 
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Master Gardener  

Inductees 
 

Congratulations to the newest group 
of  Veteran Master Gardeners,  

inducted in December! 
 

Class of 2017:   

Laurie Anderson, Mary Jo Audette, 
Cheryl Drumheller, Terry Harris, Sam 
Howell, Farrah Huff, Jessie Milligan, 
Suzanne Oliver, Melissa Peck, Helen 

Thompson, Leslie Wirt, Dianna   

Wolford, Liz Wolford  
 

These gardeners attended classes on 
basic botany and plant physiology; 

pest identification and control meth-
ods; soil management and plant nutri-

tion; and diagnosis and control of 
plant problems.   

 

They also passed a written exam and 
each completed 60 hours of volunteer 
work doing such things as answering 

telephone requests for gardening  

information, staffing plant clinics,  

working at plant sales or booths at the 
county fair.  

 

Congratulations to the following  

Veteran and Trainee Master Garden-
ers who completed 100 or more hours 

of Service in 2017 

 

Laurie Anderson 

Cathe Barter 

Renee Blom 

Sarah Brunnier 

Everett Johnston 

Joni Kamfonik 

Lynn Menashian 

Riana Moore 

Mary Robertson 

Master Food Preserver Inductees 
 

Congratulations to the newest group of  Veteran Master Food 
Preservers, inducted in December! 

 

Class of 2017:   

Bob German, Tracey Mueller, Jeannette Murdie, Gail Peck, Mary 
Robertson, and Kim Singh 

 

These MFPs attended classes for eight weeks on food preservation 
and food safety.  They also passed a written exam and each com-
pleted 40 hours of volunteer work doing such things as putting on 

food preservation workshops, staffing informational booths at local 
events and at the county fair.  
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What to do in the Garden 

MARCH 
 Plan your vegetable garden carefully for spring, 

summer, and fall vegetables that can be eaten 
fresh or preserved. If you lack in-ground 
gardening space, plan an outdoor container 
garden. Rake and compost leaves that are free of 
diseases and insects. Use mulches to prevent 
erosion and compaction from rain.  

 Spread compost over garden and landscape areas. 
Force spring bulbs for early indoor blooms.  

 Fertilize evergreen shrubs and trees, only if 
needed. If established and healthy, their nutrient 
needs should be minimal.  

 If soil is dry enough, prepare vegetable garden 
and plant early cool-season crops (carrots, beets, 
broccoli, leeks, parsley, chives, rhubarb, peas, and 
radishes). Plant onions outdoors as soon as the 
soil is dry enough to work.  

 
APRIL 
 Optimum time to fertilize lawns. Apply 1 pound 

nitrogen per 1,000 square feet of lawn. Reduce 
risks of run-off into local waterways by not 
fertilizing just prior to rain, and not over-irrigating 
so that water runs off of lawn and onto sidewalk 
or street.  

 Consider planting beets, cabbage, carrots, 
cauliflower, celery, chard, slicing cucumbers, 
endive, leeks, lettuce, onion sets, peas, and 
potatoes.  

 
MAY 
 If needed, fertilize rhododendrons and azaleas 

with acid-type fertilizer. If established and healthy, 
their nutrient needs should be minimal. Remove 
spent blossoms.  

 Plant dahlias, gladioli, and tuberous begonias in 
mid-May.  

 Control slugs with bait or traps and by removing or 
mowing vegetation near garden plots.  

 
JUNE 
 Construct trellises for tomatoes, cucumbers, pole 

beans, and vining ornamentals.  
 Fertilize vegetable garden 1 month after plants 

emerge by side dressing alongside rows. 
 Thin new plantings of lettuce, onion, and chard. 
 Pick ripe strawberries regularly to avoid fruit-

rotting diseases. 
 Learn to identify beneficial insects and plant some 

insectary plants (e.g. Alyssum, Phacelia, Milkweed, 
Coriander, Candytuft, Sunflower, Yarrow, Dill) to 
attract them to your garden. Check with local 
nurseries for best selections. For more information, 
see Encouraging Beneficial Insects in Your Garden 
(PNW 550).  

Volunteer Coordinator 
Report 

Happy 2018!  This year has sure started off 
much different than last year did, we are not the 
soggy wet mess we were in 2017.   While this 
weather has certainly been more enjoyable and 
allows for more outdoor activity, don’t let Moth-
er Nature fool you, it is still winter and too early 
to plant most things.  It isn’t too early to start 
planning and getting things ready for your yard 

and garden.  We are in the 
middle of our annual Master 
Gardener training and one of 
my favorite classes each year 
is Landscaping with Native 
Plants by Tal Blankenship.  
Native plants are a great way 
to have a beautiful natural 
looking yard without the ex-
tra watering and caretaking 
that non-native plants re-

quire to grow in our area.  I plan on using some 
of his tips and ideas when we revamp part of 
our yard this spring! 

The 2018 Master Gardener training is now half 
way through the course and we have 16 train-
ees this year.  They are a great group and I look 
forward to seeing them grow as volunteers and 
get out there and share their gardening 
knowledge with the community.   

After MG training finishes in March, we will be 
starting the 2018 Master Food Preserver training 
in April.  Last year’s class was the first in a few 
years and I look forward to having another 
training this spring.  Applications for the training 
will be available by February 20th here in the 
office and online.  We have also started our 
workshops for the year and have a couple new 
ones for the community this year.  Sign up to 
take a class or two (or all of the them!) and 
brush up on your canning skills before you start 
canning this season. 



 

Food Preservation in the Winter 
 

By Samantha Clayburn, Master Food Preserver Coordinator 
 
Most people do not think of doing food preservation in the middle of winter when their gardens are bare 
and the produce at the grocery store is limited, both in price and selection.  But there are still opportuni-
ties to preserve food any time of the year.  Below are some tips and advice for preserving during the win-
ter months that will tide you over until your garden and/or farmers markets start producing the bounties 
of summer! 
 
I know here in Coos County many people have caught steelhead fever now and are catching fish left and 
right!  Smoked steelhead is amazing and is a type of food preservation but you want to make sure you are 
smoking and preserving it safely so it doesn’t go bad or worse, make you sick.  OSU has a couple publica-
tions on smoking fish.  Smoking Fish at Home Safely, PNW 238, provides instructions for fully smoking and 
heating fish that is safe to eat without further treatment.  Did you know that home smoked fish has a very 
short shelf life and should always be refrigerated? Refrigerator storage of fully smoked fish is limited to 2 
weeks!  If you want longer term storage, smoked fish must be frozen or canned.  The process for smoking 
fish that is going to be canned is different from fully smoking fish.  Since there will be more processing 
time with the canning step, if you used fully smoked fish, it tends to be too dry and strong-flavored for 
most peoples’ taste.  Canning Smoked Fish at Home, PNW 450, provides instructions on preparing and 
lightly smoking the fish before canning it in a pressure canner.  Please note, fish that is lightly smoked for 
canning purposes needs to be canned immediately or refrigerated for NO more than 1 day before canning 
to ensure it will remain safe and of best quality.  Never eat the lightly smoked fish before canning it as it is 
not fully cooked and may contain harmful bacteria that would be destroyed during the canning process. 
 
Another option for winter food preservation is dehydration. Do you have a freezer full of fruits and veg-
gies that you never got around to doing anything with last summer so you stuck it in there and now need 
to free up some room?  Take it out and let it defrost, then throw it on the dehydrator.  Winter is a great 
time to run your dehydrator, as most dehydrators put off some heat and it won’t make your kitchen un-
bearable like it does in the summer months.  Our publication Drying Fruits & Vegetables, PNW 397, talks 
about dehydration needs and steps to take to prepare your fruits and vegetables.  Most fresh vegetables 
need to be blanched before dehydration but if you use thawed frozen vegetables you can skip that step as 
it was done before freezing!  You can then store your newly dehydrated foods in an air-tight container in a 
cool, dark, dry place for longer storage life.  Use your dehydrated treats in casseroles, soups, cookies or 
breads; the possibilities are endless.  If you grow herbs year round, dehydration is a practical way to pre-
serve them for future use.   
 
The last idea for food preservation I want to mention is freezing convenience meals.  As a busy mom of 
two boys active in sports year round, being able to prep meals and store in the freezer is a time saving tool 
I use to avoid the what’s for dinner question after evening practices.  Freezing convenience foods that 
you’ve prepared at home, PNW 296, is a useful resource if you are unsure where to start.  It has great tips 
on things that do and don’t freeze well along with food safety tips guidelines for thawed foods and freezer 
storage.  Tips on how to maximize quality are given as well, which is super handy if you have spent all that 
time preparing freezer meals, you don’t want to lose them to freezer burn! 
 
All of the above mentioned food preservation publications can be found online at http:/
extension.oregonstate.edu/fch/food-preservation  
 
Source:  OSU Master Food Preserver Program 
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http:/extension.oregonstate.edu/fc/food-preservation
http:/extension.oregonstate.edu/fc/food-preservation
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Bandon’s Good Earth Community Garden  
2018 Class Schedule 

 
Free to the public!! 

 

April 7 , 10am 
At Good Earth Community Garden 

Darcy Grahek– Rain Gardens 
May 12, 10 am 

At Bandon Community Youth Center 
Dan Sawyer– All About Harvesting and 

Using Seaweed 
June 9, 10am 

At Good Earth Community Garden 
Jennifer Ewing- Composting 

July 14, 10am 
At Good Earth Community Garden 

Jennifer Ewing-Seed Saving/ Integrated 
Pest Management/ Proper Harvesting 

July 21, 10am 
Children's Program! 

At Good Earth Community Garden 
Leslie Wirt– Good Bug, Bad Bug 

August 11, 10am 
At Good Earth Community Garden 

Jennifer Ewing-Perennial Plant Care 
August 18, 10am 

 At Good Earth Community Garden 
Children's Program! 

Leslie Wirt– TBA 
 

Bandon’s Good Earth Community Garden 
780 8th Ct SW 

bandongoodearth@gmail.com 
bandoncommunitygarden.org 

 

Bandon Youth Center 
101 11th St SW 

 
Follow us on Facebook! 

Advice for the Gardener 
Grow PEAS of Mind 

LETTUCE be thankful 
SQUASH selfishness 

TURNIP to help thy neighbors 
And always make 
THYME for loved 

ones! 

 

College Scholarships Offered   
  

The Coos County Master Gardener Association (CCMGA) will 
once again be offering college scholarships to Coos County 
high school graduates and current county residents who are 
focusing on plant-related studies. The scholarship com-
mittee will have applications out to area high schools very 
soon. A total of $4,000 has been  
allocated to college scholarships this 
year. Qualified applicants will be  
studying in a plant-related field 
such as agriculture, biology,  
botany, entomology, horticulture or 
landscape design. Applications must be  
submitted and postmarked by April 16, 2018.  
Details and applications can be found online at: http://
extension.oregonstate.edu/coos/Mg/MGScholarshipProgram 
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COOS COUNTY MASTER GARDENER ASSOCIATION (CCMGA) 
 

FOR MASTER GARDENERS:   JUST IMAGINE IF… 
The CCMGA continues to inspire young gardeners with grants to support their school’s on-site garden 
Tomorrow’s college graduates look back on a successful academic career and are grateful to the CCM-

GA for a funding boost through a scholarship 
 

The 2018 Tomato-Rama and More Plant Sale is the major annual fundraiser held by CCMGA that 
draws bigger crowds every year, a community event that can only continue with active participation of 
MG growers of fine seedlings for the sale.  With your participation, funding for our community, young 
gardeners and worthy college students will not be reduced or even cease to be available.  MG growers 
for this year’s sale will sign up at the February and March association meetings for what they will be 
growing.  
 
   

Need more information about when to plant and in what size container? See the Planting Calendar 
below. 
 
Missed the meeting and need to sign up?  Questions?  Don’t hesitate to call or email Lynn 
Menashian, chairperson for this year’s sale. Her contact information is on the CCMGA roster. 



 

 
 
 

 

 The SOUTH COAST COMMUNITY GARDEN ASSOCIATION welcomes new members. 
Their monthly meetings are open to the public. The SCCGA meets on the third 
Tuesday of every month at 5:30pm in the Cedar Room at the Coos Bay Library. 
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South Coast Community Gardens Update 

     COQUILLE 
Coquille Harvest Moon Garden now has applications 
available in Coquille at the Library, The Coquille Senti-
nel, and at CHMG at the front gate. They are all availa-
ble online through our garden website and the SCCGA 
website. Bed renters can start gardening on March 
15th.  CHMG still has 3 beds to raise to 2'. We still 
have chicken manure to spread but have been waiting 
for a dry weather break for spreading. We have yet to 
finish our compost area roof and spread new wood 
chips on the garden paths.  We've got our garden 
shed organized and ready to start seeds for our annu-
al plant and yard sale fundraiser the 1st Saturday in 
May- Cinco de Mayo- this year.  We are looking for-
ward to another successful gardening season in 2018. 
 
Mary Dixon- Harvest Moon Garden Coordinator 

LAKESIDE 
Harmony Garden has 16 of the 20 garden beds rented 
out. Shutters Creek  prisoners have visited and pulled 
weeks and sprinkled wood mulch everywhere for us. 
The water is still turned off to avoid any broken water 
lines. I have ordered some seeds to hand out to the 
renters and will await for the other supply that comes 
in from the Coos Bay donations. 
 
Mike Mueller– Harmony Garden Coordinator 

MYRTLE POINT 
Earthworm Acres is now accepting applications.  They 
can be found at OSU Extension, MP City Hall, the MP 
Library, or online at the SCCGA website.  A handful of 
plots are already spoken for, mostly returning gar-
deners, but also a new face which we are excited 
about.  Three MPHS wrestlers spent four hours re-
cently doing clean up and putting an initial coat of 
fresh paint on the shed.  Things are looking better, 
we are excited to fill the plots and once again see 
bountiful crops grow and produce for local families. 
 
Heather Lilienthal– Earthworm Acres Board President 

BANDON 
 
Good Earth will open on March 1, and applications are 
already coming in. They can be found at the Bandon 
Library, Ace Hardware, Plants 101 and at bandoncom-
munitygarden.org. 12 Yards of Sea Coast Compost are 
being delivered next week to be spread over all the 
plots, and we have begun planting for our Annual 
Plant Sale to be held at the Farmer’s and Artisan’s 
Marketplace in downtown Bandon on May 4 and 5. 
We have a full Board this year, a full slate of great 
classes, and are looking forward to a really great gar-
dening year! 
 
Riana Moore- Good Earth Garden Coordinator 

COOS BAY 

Lady Bug Landing is open for 2018 and applications 
are flowing in. The first of the orientations are being 
given, and some gardeners are getting cloches on 
their gardens to help dry the soil and plant early. 
Peas, lettuces, spinach, arugula, cilantro and Pac Choi 
are some of the early crops that can be grown. The 
beds are ready after being limed in December, and 
then covered with biodynamic compost from Sea-
Coast Compost in January. Organic fertilizers are pro-
vided for gardeners to add to the soil too. Looking 
forward to another great garden year. Master Gar-
deners will be there April-October, every Saturday 
from 9-12, to tend their demo beds and to answer 
gardening questions. 
 
Renee Blom– Ladybug Landing Coordinator 

https://socoastcommunitygardens.org/community-gardens/myrtle-point/


 

OSU Extension Service 
631 Alder Street 
Myrtle Point, OR 97458  
Return Service Requested 

To receive the Master Gardener and/or 
Master Food Preserver newsletters by 
email (and reduce our mailing costs), 
please contact Samantha Clayburn at 
samantha.clayburn@oregonstate.edu  

or call 541-572-5263, ext. 25299  Thank you! 

OSU Extension Service provides a wide variety of free gardening 
advice and information including a number of online articles 
and downloadable brochures? 
 

For example, the Growing Your Own downloadable publication 
contains advice on composting, container gardens, fertilizing, 
pests, plants diseases and many other topics. Check it out at:  
http://ir.library.oregonstate.edu/xmlui/handle/1957/21092 
 

Or that you can take a Master Gardener Short Course Series on-line? The eight courses are based on the OSU 
Master Gardener curriculum and allow you to learn specific fundamentals of gardening. While the courses do 
not allow you to receive OSU Master Gardener certification, they will certainly provide you with a wealth of 
useful information. They are self-paced and can be taken anytime because they are not taught by an instructor. 
Topics include: Basic Botany, Soils and Compost, Vegetable Gardening, Introduction to Entomology, Plant Pa-
thology, Understanding Pesticides, Integrated Pest Management and Woody Landscape Plants.  
 

The Basic Botany course is free. All others are $20 per course.  
Get more information at: https://pace.oregonstate.edu/catalog/master-gardener-online-short-course-series 

DID YOU 

KNOW ? 

http://ir.library.oregonstate.edu/xmlui/handle/1957/21092
https://pace.oregonstate.edu/catalog/master-gardener-online-short-course-series

